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Is “the answer” to climate change 
growing your own? 


Isn’t the single most important step to a self-sufficient 
lifestyle to grow your own fruit and vegetables? The 
Queen and President Obama have started their own 
vegie gardens because they know that 
gardening helps solve climate change. 

“Growing heirlooms at home rather 
than buying rock hard hybrids that 
are shipped thousands of miles cuts 
Greenhouse emissions 
by up to 30%” says 
Clive Blazey, 
founder of The Digger’s Club. 


“The finest tomatoes Ive eaten 
in 50 years.” 


Thats what Kevin Heinze said when he first tasted 
Tommy Toe. Heirloom vegetables are not “nostalgia in 
edible form” but simply the freshest, tastiest and best 
yielding vegies a gardener can plant; for what’s old is new! 


Our mini-plot - a years supply of 
food that fits every garden 
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A years supply of vegies can be grown in an area the size 
of your front lawn (just 10 square metres). 

We’ll show you how to plant your first fruit and 
vegetable garden. Includes tomatoes, melons, pumpkins, 


broccoli, peas, lettuce, beans, capsicums and onions. 
Just 9 packets of seeds will produce over 100 kilos of 
vegetables from a spring and autumn sowing. S277 
Retail $31.00, Club $19.50 


Growing your own heirloom vegetables and fruit is tx 
quickest way to bring CO, down to earth. We will also 
help you grow food organically that’s free of GMO’s 
and chemicals. 

It is all explained 
in our 96 page 


Growing your own 


Heirloom Vegetables 


hardcover book 
Growing Your 
Own Heirloom 
vegetables. Clive 
Blazey condenses 
30 years growing 
experience at 
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show you how to 
be self-sufficient 
with only 10 square 
metres of space 
using just a 7000 litre water tank. Over 250 heirloom 
vegetables pictured, 
climate maps and free 
sowing poster. 


Retail $34.95, 
Club $29.95, Special 
Joining Price $24.95 


Join the 


Digger’s Club 


Just $45 


The Digger’s Club is Australia’s largest garden club helping 
gardeners from Hobart to Cairns grow tastier vegetables and fruit plus 
the most beautiful flowers. (70% of our flowers are drought tolerant.) 
Your annual membership entitles you to six colour catalogues 
including four seasonal magazines covering 1200 seeds, bulbs, fruit 


and flowers, with 272 pages of advice. 


Plus 

e 8 packets of seeds FREE (Members select 4 packets 

of seed in the Autumn and Christmas catalogues). 

re Up to 30% discount for quantity purchases of 
perennials, fruits, bulbs and seeds, posted to your door. 
-< 6 catalogues sent FREE to all members (see below) 
e FREE entry to our gardens, Heronswood 

and St Erth. (Save $20) (open everyday) 


Fabulous fruits & 
incredible vegetables 


We have selected the tastiest, most colorful, and healthiest 
heirloom vegetables and fruits for even the tiniest backyard. 


Our four magazines will help you grow your own food organically 
free of chemicals and fertilizers. We can help you solve climate 
change and reduce your water bills whilst still creating a beautiful 
flower garden. 


SEED ANNUAL - Full range of heirloom 
vegetables and cottage flowers (600 items) 
64 pages - 600 colour pictures 


SPRING GARDEN - Drought tolerant 
| plants, pelargoniums, clivias, puyas and 
| fabulous fruits 


DIRECT TO YOUR DOOR 


PO Box 300, Dromana, VIC 3936 
Phone: 03 5984 7900 Fax: 03 5987 2398 


www.diggers.com.au 
SPECIAL CLUB MEMBERSHIP 


$45.00 
$59.00 
$19.50 


1 year club subscription 
1 2 years ( save $31) 
_! Mini-plot seeds 


Special joining prices below - save $10 with lyr sub. 


Mini-plot seeds $19.50 1 $64.50 total f 
Fruit & Veg. book $29.95 1 $74.95 total l 
Heirloom Veg. book $24.95 I $69.95 total 
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Dear readers, 

Welcome to the autumn issue of Earth Garden. 

I am sitting in my Broome home office, wearing a sa- 
rong as I write this with a light, humid breeze outside and a 
ripening bunch of bananas just around the corner in the vegie 
garden. It still seems strange to be gardening in the arid trop- 
ics of Broome when I have spent more than 25 years — on and 
off — gardening in the cold climate, volcanic soil of Central 
Victoria, where the EG office is. 

Maybe if I were a truly tropically-adjusted local Td 
have just ripe banana and pawpaw for breakfast, but my paw 
paws are about three months away from their first crop and 
I like chopping my homegrown bananas with walnuts onto 
good old-fashioned cold-climate porridge. 

Our stay in Broome continues very pleasantly, and 
now that Harry has finished Year 12 at the wonderful 
Broome Senior High School we are confessing to other rea- 
sons why we live in this far-flung outpost on the edge of the 
Indian Ocean, only an hour’s flight time from Bali. 

In fact, we are working on a couple of Earth Garden 
projects here and have been for a long time, but they have 
very long gestation periods so we’ re not saying what they are 
yet. One of my rules, from the time Tane was a small child, 
has been never to promise ANYTHING to my kids until Um 
certain I can deliver. I’m using the same technique here, al- 
though rest assured I have more than enough kids and I don’t 
think of EG readers as my children. More like friends, fam- 
ily and colleagues, as we all make steps — sometimes large 
ones, sometimes small — towards living a healthier, more 
sustainable lifestyle. 

Our fabulous electric car is now two years old and go- 
ing better than ever. In fact, it’s never been off the road for 
a day in more than 20,000 km of daily driving we’ ve done, 
and were yet to find a problem with it. 

But this means I need to move onto some new ideas 
for reducing our carbon footprint. A couple of years ago on 
this page I remarked that, after all the years and decades of 
fair chunks of mainstream Australia sniggering at the sort of 
lifestyle Earth Garden promotes, EG’s philosophy seems to 
have become mainstream. These days, everyone’s a greenie, 
everyone wants chooks in the back yard and everyone wants 
to buy or grow organic food, or put solar panels on the roof. 
How fabulous is that! After all these years we’re not alone! 


Lifestime Subscription Winner .. . 


obviously caught the imagination of many readers, from all parts of 


QO: little competition in EG 150 to celebrate 150 issues of Earth Garden 
Australia and even overseas. After much deliberation we have chosen 


the winner: Kathryn Parker from Seville East, in Victoria. 


Kathryn made a huge effort with her beautiful colour drawing, which in- 
cluded this quote in the middle: “A lifetime Earth Garden subscription - undo- 
ing a lifetime of consumer culture; creating a new generation eco-harmonist.” 
Congratulations Kathryn. We’ll be seeing your name on our subscription list 


for a very, very long time to come! 
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About a year ago, an ABC Radio host I know, Jon 
Faine, asked me on air if I felt ‘vindicated’ by this new-found 
interest in EG lifestyles. No, I said, I just feel delighted that 
more and more people are discovering the benefits of tread- 
ing more gently on the Earth and using her resources more 
wisely. If this attitude could extend to those in power who 
allow huge companies to log our forests, destroy our wild 
coastlines with gas factories, mine fragile ecosystems, and 
cover the outback with heavy-hoofed cattle — all the better. 

The only problem, I suggested in that editorial a few 
years ago, was this: if EG has become mainstream what are 
we all going to do?! I was only partly joking, and Judith and 
I had a good long think about how we run all aspects of our 
lifestyle. This is when the electric car came into the picture. 
So now I’m planning our next steps. 

I think these will include saving up to double the size 
of the solar array on our office roof, and perhaps fitting so- 
lar-electric panels to the roof of the EG Cottage next to the 
office. 

Inspired by Paul Tyndale-Biscoe’s highly entertaining 
series of articles about his family’s biodiesel road trip from 
Melbourne to Darwin (which continues in this issue) I also 
plan to investigate making biodiesel for our landcruiser, 
which we use for remote camping trips out of Broome. We 
have twin fuel tanks in our Cruiser so we may even be able 
to simply use untreated vegie oil in one tank and petro-diesel 
for warming up the engine from the other tank. Thomas Mo- 
ritz from Boonderoo Farm at Cheshunt in north-east Victoria 
wrote about this method in EG many years ago and has had 
great success. 

However we choose to keep reducing our carbon foot- 
print we can be sure of one big thing: change will not come 
from waiting for politicians to act — Copenhagen proved that. 
Change will only come from the actions of citizens dragging 
the politicians along behind them. 

I choose to embrace the elements of an Earth Garden 
lifestyle that I enjoy and that enhance my sense of well be- 
ing. I also choose those elements that reduce my carbon foot- 
print. I hope the articles in this issue will pass all these tests 
and that you will continue to enjoy reading the magazine as 
much as we all enjoy publishing it. 


Happy reading, 


La e 
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Write 


‘Earth People Write’ is an open forum. The views expressed in letters from readers do not necessar- 


ple 


ily reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Natural Home Builder Volume Four. 


Chook tips 
Dear Earth Garden people, 

I read through some of the ‘Spring 
Chickens And Healthy Gardens’ stories 
of EG149 and thought I’d pass on these 
three tips: change from wheat to barley 
for your hens if more ‘cluckies’ are 
required. White Leghorns will respond 
to this change as well. Sulphur added 
to chicken food will rid the birds of ex- 
ternal parasites, and lastly, don’t sweep 
the fowl run every few days; just loosen 
the soil and sprinkle all the ashes from 
your stove or fireplace over the loosened 
ground. This makes a good dust bed for 
fowls and the soil can make good ma- 
nure for the garden after each clean out 
of the fowl run. 

Joy Allison, Traralgon, Vic. 


Hemp shower curtains 
Hello Earth Garden people, 

Does anyone know where I could 
buy hemp or cotton shower curtains in 
Australia. 1 have just moved into a home 
with plastic shower curtains and have 
read about the dangers of these to health. 

Thanks very much for your help. 
Email: leoniebourkeS5 @bigpond.com. 
Leonie Bourke via Email. 


Air supply in bunkers 
Hi Alan, 

A little more on bunkers: one detail 
needs to be added to the discussion about 
a bunker’s design. If the bunker is being 
used for its purpose, that is, protecting a 
number of people from a fire front, then 
conditions inside the fire front need to 
be considered. All the information about 
heat- and radiation-resistant material is 
great. One subtlety is that in a fire front 
the air pressure decreases; this is partly 
due to the consumption of oxygen, and 
the other is due to the heat of the air. So 


any door seals need to be on the inside, 
to stop the higher pressure air escaping. 
Warwick Rowell via Email. 


Locusts! Help! 
Hi all, 

Great magazine, full of very help- 
ful information. My wife and I got 
sick of hearing traffic, so we purchased 
some land about 15 minutes from town, 
about 44 acres, a year and a half ago... 
best move we ever made. Since then I 
have been trying to become more self- 
sufficient and your magazine has been 
sensational. Thank you to all the happy 
people who donate ideas and help others 
out by passing on knowledge. I have 
started a small vegie patch and all has 
been going well, with lots of trial and 
error, until lately. It seems that grass- 
hoppers or locusts have taken a liking to 
everything, and I mean everything! Can 
anyone help with a non-chemical cure or 
is it sit-by-and-watch? Email: ubnash@ 
skymesh.com.au 
Baz, just out of Toowoomba, QLD. 


Big smiles 
Dear Earth Garden, 

Thanks once again for a wonderful 
magazine, always a big smile when I see 
that big brown envelope in the letterbox. 
S Flynn, Clarence, NSW 


Fertilised Australorp eggs 
Hello, 

I would like to know were I could 
buy fertilised Australorp eggs. We live in 
the Northern Rivers. Any ideas would be 
very much appreciated. We had a rooster 
from the local chook show but he died of 
a sneezing/coughing thing (I can usually 
homoeopathically-treat that but this guy 
must have had poor constitution) so | 
would like to know some strong breeds. 


With love. Email: jenrich@westnet.com. 
au 
Jenny via Email 


Jackie for Australian of the Year 
Dear Editor, 

In your 150th edition of EG, page 
66, Frank Schenk suggested nominating 
Jackie French for an award. I suggest 
Frank also considers nominating Jackie for 
Australian of the Year when applications 
become available every July. Every year 
I nominate a person whose environmental 
attitudes and activities I appreciate. 
Adrian Price, Dowerin, WA 


Are GM crops killing the bees? 
Dear Alan and friends, 

My partner and I get a lot of pleasure 
from reading EG and really look forward 
to its appearance in our mailbox. We 
read with interest the article in the cur- 
rent edition regarding the possibility of 
the worlds’ honeybees being killed off by 
GM crops. 

Well, apparently there is an alterna- 
tive explanation, and this was the subject 
of a documentary shown recently on 
SBS (‘Honeybee Blues’, 2 Dec ‘09). In 
this program the demise of the bee was 
shown by a CSIRO scientist to be caused 
by mites, in particular, the Veroa destruc- 
tor. It appears that Australia is the last 
remaining country to be free of this para- 
site. The US has been so devastated by 
the mite that millions of bees have been 
shipped there from this country. 

The article in EG posed the question 
‘Are GM crops killing the bees?’ — well, 
perhaps not. Keep up the good work. 
Charles and Heather, Tolmie, VIC. 


Organic capeweed control 
Dear Earth Garden, 
Lyn Kirkham’s request for an organ- 
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ic recipe for killing capeweed was very 
interesting (EG149). I too would like 
a recipe and I was wondering if anyone 
who has one could write in? 

From my observation capeweed does 
not like to grow in an alkaline soil. It is 
a plant from South Africa. I am not 100 
per cent sure but grazing animals could 
find capeweed toxic in large amounts, but 
for chickens it could be OK. Chickens 
could make up for its toxicity due to their 
calcium intake. 

Fred Bailey, Reservoir, Vic. 


Roman walls and children 
Dear Earth Garden, 

I think the ancient Romans used 
very few bricks, building their walls 
with cement and broken bits of reject 
pipe and tile. I have read each copy of 
Earth Garden from the first issue, and 
although you have given instructions 
for building an earth wall using brick- 
shaped blocks, never yet have I seen 
instructions for making a long heap of 
mud, laying on it mud pies shaped like 
ice-cream cones, with more mud on top 
and another layer of mud cones. You do 
not need a mould if you have children. 
They will delight in making the mud 
cones and you will build a wall like the 
Romans did with bits of waste pottery. 

I built one of those African flowerpot 
coolers last hot season. I cannot recall 
where I got the idea, but it works well. 
All for now, yours truly, 

John Guest, Rockhampton, QLD. 


Someone likes Wood Oven 
Recipes (just a little) 
Dear Editor, 

Wow! Fantastic! Fantastic! Fanta 
stic! Just picked up my copy of ‘Wood 
Oven Recipes’, and let me say it’s about 
time something like this is available. 
Congratulations. This has now sealed 
my decision of purchasing a wood fired 
oven. Please make a second edition. I am 
a whole-hearted follower. 

Marcelina Djuradeli via email. 


Thanks for Wood Oven Recipes 
Dear team, 

I am a 59-year-old man, originally 
from Argentina. We live in Coburg, 
Victoria, and what a joy it was to find 
your publication! Since my lovely wife 
bought me a wood fire oven two years 
ago from Ima Forni, who advertises 
in your pages, I have been looking for 
something like this magazine since then 
without any success. 


I think it is a very well done publica- 
tion with interesting recipes and many 
tips that I am already using. And I think 
it is a very nice friendly format. 

Dear team, thank you very much for 
your publication and I will be wanting 
the next one. Very good luck in your 
journey. 

Marcos Garcia via Email 


Dear Marcos and Marcelina, 

Thank you very much for this feed- 
back. It was an absolute pleasure com- 
piling ‘Wood Oven Recipes’ and we hope 
to bring you many more volumes. The 
book is available through The Good Life 
Book Club by phoning (03) 5424 1814 
— cost $19.95 plus $5 postage. I hope 
you continue to enjoy your oven and I 
look forward to receiving a recipe or two 


from you. 


All the best — Fiona. 


Preventing rural theft 
Dear Earth Garden, 

Love the magazine and read it from 
cover to cover. I write, however, with 
a vexing problem — that of rural theft. 
I live on a remote, isolated rural prop- 
erty, which I bought in 2004. Every 
nail, screw, tool, building item had to be 
hauled up a mountain — water, the lot. 
In 2006 I was forced to leave the property 
for a period of time, and persons known 
helped themselves to tools, furniture 
and vehicles. I’ve reported same to the 
police rural thefts branch, who basically 
shrugged their shoulders and said “Oh 
well, rural theft is more common than 
you’d think.” (Very helpful — NOT!) 
Although I know who took my property, I 
cannot prove it. 

I am wondering if other Earth people 
have experienced the same? And also if 
anyone out there has any: ideas for pre- 
venting this occurring? 

One hopes when one is finally able to 
leave the city and its squalor behind, not 
to find the same attitudes and behaviour 
in the country! 

Lyn Adam, Tamworth, NSW 


To share experience 
Slainte all, 

My partner and I are vegie growing 
on a small scale until we can afford our 
own property. It’s wonderful how much 
seeing a tiny sprout pop up from the earth 
can enrich our lives. 

We are slowly increasing our knowl- 
edge and experience, sprout by tiny 
sprout. I would love to share experi- 
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ences, recipes (mainly desserts for me!), 
crochet patterns, cat stories, anything 
and everything ... I have a lot of free time 
due to a medical condition, so writing is 
a good use of that time. Write to Leilani 
C/- Post Office, Watervale, SA 5452. 
Leilani, Watervale, SA 


A beacon of light 
Dear team, 

Hi, just writing to say thanks for the 
wonderful mag. And keep up the good 
work. 

I was first introduced to Earth 
Garden in the mid-1980s while work- 
ing on a farm owned by a filmmaker. It 
was an amazing time and place, build- 
ing a farmhouse from a crumbling ruin, 
building yards, fences, supplying water, 
sewerage, electricity plus the running of 
a horse/cattle/grain farm. I got to rub 
shoulders with artists, hippies, farmers, 
millionaires and celebrities. 

During this time I acquired a cou- 
ple of books: Jackie French’s Organic 
Gardening in Australia and The Earth 
Garden Building Book. 1 read them 
from cover to cover and then read them 
again. These books combined with the 
company I was keeping had a galvanis- 
ing effect on my mind. Suspicions and 
doubts I had been carrying since child- 
hood combined with all the crazy new 
ideas | was being exposed to and crys- 
talised into a meaningful direction in 
life, something that had been somewhat 
missing until then. 

Over the next few years I moved 
from place to place and job to job, trying 
to earn enough money to secure a piece 
of land to live on. However, | found that 
working for a living was like trying to dig 
a hole in drift sand, you can dig as long 
and hard as you want, but never wind up 
with a hole. 

Anyway, I found myself on an out- 
back station with another group of amaz- 
ing and memorable people, a belt-full of 
new skills at the peak of my fitness and 
the prime of my life. I would get up while 
the rest of the crew slept, run a mile or 
two before breakfast, laugh at the dawn 
just because life was so wonderful and 
then rally the troops and lead the charge 
everyday. Those were the most glorious 
days of my life. 

It was there that I met my wife. I 
talked long and hard about quirky mud- 
brick houses, sustainable agriculture, 
home schooling and home grown food. 
She was keen for the journey and so 
we married, moved to Sydney and I 
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started digging holes in the sand again. 
Eventually I gave up on city living and 
turned to the lower south-east of South 
Australia, where my wife’s family lived. 
I gained employment in the timber in- 
dustry (easy there Jill, it’s not what you 
think), and finally began saving for my 
dream life. Down here there has been 
a long history of plantation tree farming 
where the state government has bought 
up cleared farmland and planted tree 
farms on it. Sure they all get felled and 
re-planted a couple of times in a human 
lifetime but heck, putting forests back 
onto cleared land, who wouldn’t want to 
be in that? Better yet, my employer sent 
me to TAFE and I now have a working 
understanding of tree farming, timber 
milling and structural timber engineering, 
a handy thing to have for someone with 
my aspirations. 

Unfortunately times change, circum- 
stances change and people change. The 
effect this had on me was catastrophic, 
and the shockwaves were felt by every- 
one around me. 

As I write I am past my prime, unfit, 
not quite healthy, penniless and mostly 
alone. However there is a change in the 
wind and like the birds, frogs and insects 
I can sense the coming of a new dawn. | 
suspect that it will be the best dawn I have 
seen yet and I hope it will give me cause 
to laugh again. 

In the darkest of days when it all 
seemed too much and hopeless, I always 
managed to find inspiration in the EG 
articles, stories and books. Just knowing 
that there were other people who thought 
as I did and had found what I was look- 
ing for gave me the strength to keep 
drawing breath and putting one foot in 
front of another. For me, and those in 
similar situations, hearing about other 
people’s experiences is like a beacon of 
light in a sea of despair, a star to steer by, 
a goal, a hope. 

So, thanks for the mag, and, as I said, 
keep up the good work. 

Mik Willis, Coonawarra, SA 


Tea-coloured dam water 
Hello all, 

Would anyone have any suggestions 
regarding the problem of high levels of 
tannins in my dam? Thanks for the help. 
Please email: pejoy@tadaust.org.au 
Natalie via Email. 


Paint-saving tip 
Dear Earth Garden, 
Just thought, as I was painting the 


inside of the house, that I had never read 
of this tip I got many years ago from a 
professional painter. I saw he was wrap- 
ping his wet paint loaded rollers in plas- 
tic between coats and/or placing heavy 
wrapping plastic sheets over the paint 
tray with the roller in the paint. Then 
placing a water wet towel over the lot. 

When asked why, he said that the 
paint would not dry as the solvent that 
kept it liquid could not evaporate when 
the painting gear was placed in the plas- 
tic, so the roller could be reused for re- 
coating hours or days later (the wet towel 
keeps the paint cool and reduces evapora- 
tion). This saves water used washing out 
the roller and saves the time taken to do 
the washing out. He showed me a roller 
that was months old that had never been 
washed and was kept loaded with ceiling 
paint, as it was a common job. 

Another tip was to paint with light 
tinted colours first on a job and when 
finished run the paint out of the roller 
on the back fence (a sheet of heavy 
cardboard is better), then reload it with 
a darker colour. The core of the roller 
will be loaded with the light colour but 
the new darker colour will over coat 
that. This saves loading a dry roller 
with about a litre of paint that you can 
never use and it only gets washed away, 
anyway. Rollers are cheap compared to 
a litre of wasted paint, and washing out 
wastes water. 

Bob Ingle, Collie, WA. 


Some discussions on the Earth 
Garden Path Website 


Building affordable homes 
Hello my fellow Earth Gardeners, 

For a long time, one of my bugbears 
has been that in a supposedly wealthy 
nation like ours people still can’t afford 
a roof over their heads. For as long as 
I can remember, | have wanted to do 
something about it. I am also a believer 
in “one person can make a difference”. I 
hope to be one. 

Well, whilst in the emergency de- 
partment at Maroondah Hospital early 
this morning, I was watching the TV and 
on came the US Today show. One of the 
stories was about a man who builds af- 
fordable homes from recycled materials. 
A lot of the stuff gets donated or rescued 
from becoming landfill. 

Windows made from glass platters, 
ceilings made from old picture frames 
... the possibilities are endless. If you 
visit these sites you'll get the idea: www. 


nytimes.com/2009/09/03/garden/ 
O3recycle.html?pagewanted=1&_ 
r=] or www.nytimes.com/slide- 
show/2009/09/02/garden/20090903-re- 
cycled-slideshow_index.html 

The home owners have to partici- 
pate in the construction of their house. 
Of course, creativity and some lateral 
thinking are a must. I live in the Yarra 
Valley and, let’s face it, every council 
is trying to ‘out-green’ the next one. I 
want to hear from others out there in 
the Valley, or close enough, who are 
keen to make a difference. Let’s get a 
group of us together and do something 
real. A few chippies, sparkies and drip- 
pies, retired or happy to give some time, 
and anyone with hands can join in. You 
don’t have to be qualified to do some of 
the required jobs, as I have learned from 
renovating my own house. Maybe even 
learn a new skill. Co-housing? Single 
homes? Who knows? Let’s you and me 
get together, over coffee, put our heads 
together and make dreams into reality. 

Soon, I will be putting up posters on 
noticeboards (in the Valley and neigh- 
bouring shires) to let people know the 
where and when. Kids always welcome 
to tag along to meetings. If you haven’t 
seen a poster, email me: greenwoozle@ 
yahoo.com.au 
Blue Waters on the Path 


Waterproof plant markers 

Is there anything I can use on plant 
markers that is waterproof? 

I had a big planting session last week 
and the last downpour has washed all the 
writing off the plastic markers I used. 
Maxine on the Path 


Some replies 


Try cutting up aluminum cans, 
straightening the strips out and writing on 
them with an old ballpoint pen (it doesn’t 
have to work). It indents the aluminum, 
so can’t be washed off! 

Xannadu on the Path 


6B lead pencils, or ask at a good 
newsagents/artist supplier for a china- 
graph pencil. These will write on most 
things and not wash off. If you want 
to re-use the tags then scrub with a pot 
scourer. 
Laura Mckay on the Path 


Earth People Write 
continues on page 66 
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Any news items which may interest Earth Gardeners may be submitted to ‘Bush Telegraph’. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Forests Forever Ecology Camp 

This year you could spend Easter (2 to 5 April) in the heart of East 
Gippsland’s forests. Camp with like-minded people; learn how 
forests are vital in climate calming; explore rivers and old growth 
forests; tour with expert botanists; survey wildlife and old growth; 
be inspired to save our forests; and hear the latest on the landmark 
Brown Mountain court case. At the camp you can choose from a 
range of walks and drive/walk tours exploring streams, rainforests 
and old growth forests, an organic farm tour, evening botanical 
entertainment and more. 

East Gippsland has some of the most ancient and beautiful 
forests in the world. These forests protect the soil, store carbon 
and produce clean water in abundance. They also provide critical 
habitat for endangered wildlife. Be awed by the beauty and com- 
plexity of these magnificent old forests and be outraged by their 
continuing destruction. Select your daily activities from a range 
of guided short and long drives and walks into the forests led by 
experts. Take an organic farm tour, try wholesome soups for hun- 
gry walkers, learn how to save the forests from your own home, 
and more. In the evenings camp by the Brodribb River beneath the 
peppermint and manna gums, spotlight for nightlife or take part in 
some evening botanical entertainment. The camping area has dry 
composting toilets. We provide: tour guides, firewood, 12v solar 
power, information tent, marquee and fruit. 

For information and bookings contact Robyn on (03) 5157 
9388 or email eeg eeg @eastgippsland.net.au. Book early—num- 
bers are limited. Bring camping gear, friends, food and transport 
(no pets please). Costs are $60 for adults ($35 concession), $20 a 
day ($15 concession), teenagers half price, under 12s free. Organ- 
ised by Environment East Gippsland and The Wilderness Society. 
All proceeds go to help the campaign to save these forests. 


AFTER THIS CAMP T THINK ILL WASTING YOUR TIME... 
DEMONSTRATE OUTSIDE THE -HE'S IN CANBERRA AT 
OFFICE OF THE LOCAL AN ALP FUNDRAISING 
CHIPMILL OWNER! DINNER 
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Ecocradle Turns Mushrooms Into Polystyrene 
Two young American businessmen have developed a green 
alternative to ubiquitous polystyrene packaging — made from 
farm waste and mushrooms — that uses ten times less energy to 
produce and biodegrades into a natural fertiliser. Called EcoCra- 
dle, the product can also be used as insulation and is grown, not 
manufactured, with no Greenhouse gas emissions, such as CO,, as 
a byproduct, co-inventor Eben Bayer, 24, said. ` 

“We can replace the polystyrene used in packaging because 
this is biodegradable and it’s created using almost no energy, 
almost no CO, emissions,” he added. Mr Bayer and Gavin Mcln- 
tyre, classmates from the Rensselaer Polytechnic Institute in 
Troy, New York, founded Ecovative Design in 2007 to produce 
EcoCradle. “For each unit of EcoCradle we produce, compared to 
the same unit or volume of polystyrene, we emit eight times less 
CO, over the life of the product,” Ecovative Design CEO Bayer 
said. 

“Our long-term vision is actually to replace all plastic and 
foams and mitigate their environmental consequences . . . and this 
natural platform we have discovered or invented will allow us to 
do that,” he said. Currently polystyrene, a plastic, is so prevalent 
in the packaging industry it accounts for 30 per cent of all the 
waste in US landfills, Mr Bayer said. EcoCradle, on the other 
hand, degrades naturally in contact with water or moisture and has 
“a positive impact on the environment. . . as a natural fertiliser for 
plants”. The new product is made from agricultural byproducts 
including cottonseed hulls, buckwheat hulls and rice husk that 
are mixed with a filamentous fungi — mycelium — as a bonding 
agent, and allowed to grow inside moulds. The mycelium secretes 
a powerful enzyme that decomposes the organic waste as it grows. 
After seven days at room temperature in the dark, a compact, ul- 
tralight, malleable material is formed that can resist temperatures 
of up to 800°C, Mr Bayer said. The production cost is comparable 
to that of polystyrene, he added. —AFP 


Gillnet Ban Shifts Campaigners’ Fight 
Environmental groups have welcomed the news a ban has been 
placed on gillnet fishing in the southern Pacific Ocean, but say 
authorities need to consider the knock-on effects for other regions. 
The nets, which are already banned in European waters, can 
stretch for hundreds of kilometres, and sweep across the bottom 
of the ocean indiscriminately catching wildlife. If lost they act as 
‘ghost nets’ continuing to trap fish as they float through the ocean. 
Wildlife monitoring group ‘Traffic’, which has been instrumental 
in pushing for the ban, says it is delighted with the outcome. Traf- 


wellt oe 


fic’s global marine program leader, Glenn Sant, says the ban was 
needed to halt the decline of species such as deepwater dogfish, 
which are highly prized for their flesh and oil, used in cosmetics 
and vaccines. 

“What we’ ve seen historically over the last couple of decades 
is where these dogfish are targeted directly for fishing, they have 
dramatic declines in the populations and overall they are not sus- 
tainable fisheries,” he said. “And this is particularly in relation to 
this deep water gillnet which is set anything from 40 metres down 
to a couple of kilometres deep and targeting these species. 

—ABC 


Mouthwash Linked To Cancer 

Australia’s top-selling mouthwashes can cause oral cancer and 
should be pulled from supermarket shelves immediately. Leading 
independent experts have issued this strong warning after inves- 
tigating the latest scientific evidence linking alcohol-containing 
mouthwashes to the deadly disease. Their review, published in 
the Dental Journal of Australia, concludes there is now “suf- 
ficient evidence that alcohol-containing mouthwashes contribute 
to the increased risk of development of oral cancer”. The ethanol 
in mouthwash is thought to allow cancer-causing substances to 
permeate the lining of the mouth more easily and cause harm. 
Acetaldehyde, a toxic by-product of alcohol that may accumulate 
in the oral cavity when swished around the mouth, is also believed 
to be carcinogenic. Listerine, the nation’s biggest-selling mouth- 
wash and a brand endorsed by the Australian Dental Association 
(ADA), contains as much as 26 per cent alcohol. Mouthwash is 
one of the fastest-growing grocery products in Australia, with the 
category now worth more than $75 million, according to latest 
Nielsen market research. 

Professor Michael McCullough, chair of the ADA’s thera- 
peutics committee and associate professor of oral medicine at the 
University of Melbourne, is calling on the ADA to urgently re-as- 
sess its seal of approval on mouthwashes containing alcohol. The 
review reported evidence from an international study of 3210 peo- 
ple which found daily mouthwash use was a “significant risk fac- 
tor” for head and neck cancer, irrespective of whether users also 
drank alcohol or smoked. Those who drank alcohol had more than 
five times the risk. And even those who neither drank nor smoked 
still ran a four- to five-fold risk of contracting cancer. A Brazilian 
study has also found regular mouthwash use is associated with 
oral cancer regardless of alcohol or tobacco consumption. 

—Daily Telegraph 


Tree Change Myth Busted? 
Environmentally-conscious sea and tree changers are kidding 
themselves if they think they’re greener than their city cousins, 
if an international emissions study is anything to go by. Research 
by The International Institute of Environment and Development, 
released last November, found the average city slicker is respon- 
sible for far fewer emissions than country folk. Researcher for the 
London-based research body, David Dodman, said the city has 
density-related advantages for both travel and heating. “When 
you have a critical mass of people, like in London or New York, 
public transport becomes a feasible option for many. And a flat 
that is surrounded by others is more efficient to heat than a free- 
standing house,” he reported. —Brisbane Times 


Watch More TV, Die Younger, Study Finds 
Television viewing has often been accused of rotting the human 
brain, but it seems the real risk may be that it is doing some dam- 
age to the rest of your body. Australian scientists have published 
research showing a link which suggests that the more TV a person 
watches, the sooner they die. The report says every extra hour 
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spent watching television increases people’s risk of premature 
death. Professor David Dunstan, who works for the Baker IDI 
Heart and Diabetes Institute in Melbourne, followed more than 
8,000 Australian adults for six years. The team discovered that the 
people who watched the most TV died younger. 

“What this study provides is the first compelling evidence 
linking television viewing to an increased risk of early death,” he 
said. “People who watch four or more hours of television a day 
have a 46 per cent higher risk of early death from all causes and 
80 per cent increased risk of death from cardiovascular disease.” 
Professor Dunstan says the increased risk of premature death was 
independent of other risk factors like smoking, blood pressure, 
cholesterol, diet or exercise. He says that shows too much sitting 
is bad for our health. The study is published in the journal Circu- 
lation. —ABC 


IT'S THE LATEST MODEL ON THE MARKET. YOU ALSO 


Britons Find Home Is Where The Honey Is 

In tiny urban gardens, Britons are doing their bit to counter the 
mysterious worldwide decline of bees — they are starting to keep 
their own. The ancient art of beekeeping is enjoying a renaissance 
in Britain, fuelled by concerns about the provenance of food and 
the desire to do something for the environment. Jon Harris, 43, 
was a bee novice just six months ago. Now, with hundreds of bees 
buzzing around him in his white protective suit, he lifts the frames 
out of the hive in his compact back garden in Brixton, south Lon- 
don, and gives a satisfied smile at what he finds. 

“That honeycomb is just amazing,” he says, brushing off the 
remaining bees to reveal the white-crusted product of the busy 
insects’ magic. Harris has enjoyed a bumper first summer with 
his hive, harvesting 20 kg of honey — “which goes to prove there 
is something around here they love.” A one-day course on urban 
beekeeping set Harris on the right path. “As long as you have 
enough room for a hive, you’ ve got enough room to keep bees.” 

—AFP 


Study Bolsters Alcohol-cancer Link 

The National Drug Research Institute has found more than 2,000 
Australians die from alcohol-related cancers each year. The study, 
conducted by researchers at Curtin University, found 1,200 men 
and 900 women in Australia died from alcohol-related cancer in 
the past year, with 200 deaths in WA. The institute found links 
between alcohol consumption and cancer to be extensive, and 
says the numbers could increase as links to other cancers are 
discovered. Currently links between alcohol and mouth, throat, 
oesophagus, liver, breast, colon, rectal and prostate cancers have 
been established. Researchers also found a woman who consumes 
five standard drinks a day is five times more likely to be diagnosed 
with colon or rectal cancer than a non-drinker. 

Tanya Chikritzhs from the National Drug Research Institute 
says the links between alcohol and cancer are extensive. “Basical- 
ly the more you drink, the more you’re at risk,” she said. “Heavy 
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drinkers, when it comes to let’s say rectal cancer for instance, are 
many times more likely to be at risk of cancer than a person who is 
a very light drinker.” Professor Chikritzhs says she was surprised 
by the research relating to colon and rectal cancer, as the risk of 
death for women who drink moderately was considerably greater 
than men. “For a man who drinks 2.5 standard drinks a day, the 
risk is about 10 per cent greater than someone who doesn’t drink. 
For a woman, it’s over 200 per cent greater,” she said. | —ABC 


Goats Used To Mow Grass, Save Turtles 
Officials in the eastern US state of Maryland have come up with 
an innovative, cost-saving way to protect the environment: they 
use goats to mow the grass. The State Highway Administration 
came up with the novel idea while building a road bypass near the 
town of Hampstead, northwest of Baltimore, after it found that 
the construction site was home to bog turtles, the smallest turtle in 
the United States and a threatened species. The traditional method 
of keeping grass at the side of a highway in trim — lawn mowers 
— was considered but discarded because it could severely disrupt 
the bog turtles’ habitat and possibly even injure or kill the tiny 
reptiles. 

“Even though these turtles can burrow down, many times 
they’re above the ground this time of year and not in the mud,” 
said David Buck, spokesman for the State Highway Administra- 
tion. “Lawn mowers would have been more expensive than using 
goats and any time we find a solution that helps the environment, 
were going to take a look at it,” he said. Grazing cattle on the land 
was also pondered, but that idea was ruled out because cows are 
heavy and might have crushed the tiny turtles. —Sky News 


When saving water costs energy 
Rainwater tanks can save a lot of water, but preliminary Austral- 
ian research warns pumping water from them can be energy inten- 
sive. We should ensure we don’t create an energy problem while 
trying to solve a water problem, says Professor Stuart White of the 
Institute for Sustainable Futures at the University of Technology 
in Sydney. 

“The message is that we need to be really careful about this 
because of the growth in the use of rainwater tanks,” says White, 
co-author of a new report on energy and rainwater use. “The mes- 
sage is not that rainwater tanks are a problem.” He says Australia 
has the widest application of rainwater tanks in the world, espe- 
cially in urban areas, encouraged by government rebates. White 
says gravity is a useful way to deliver rainwater to taps, but it is 
not always feasible in urban areas. So most households use small 
pumps. 

“It means you have a pump running at full revs to do a 
tiny amount of work,” says White who monitored the rainwater 
and energy consumption of eight households. He calculated the 
‘energy intensity’ of household rainwater systems, which is the 
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amount of energy used to get each kilolitre of water to the tap and 
he found in most cases pumping water from rainwater tanks is 
more energy intensive than getting it from mains water, although 
lower than getting it from desalination. 

White says the standard suburban system rainwater tank with 
pump had an energy intensity of 1.5 kwh/ kilolitre. “The water that 
you get out of a tap would be less than 1 (kwh/kilolitre),” he says. 
White says the task now is to work out how to reduce the energy 
intensity of rainwater systems. He says one option is to use pres- 
sure vessels, which can be fitted to a standard pump. These store 
pressure and avoid using the pump when only a small amount of 
water is needed. Another option is to use variable speed pumps, 
which match the amount of energy used to the amount of water 
needed. Still another option is rainwater switches, which uses 
mains water for small usages, only turning the pump on for larger 
usages. —ABC 


Dangers of two-stroke engines 

Two-stroke engines commonly used for gardening and boats can 
cause serious health problems including cancer, a Griffith Univer- 
sity environmental scientist has said. Dr Ross Sadler of the uni- 
versity’s School of Public Health said two-stroke engines released 
dangerous emissions such as benzene, a colourless hydrocarbon 
derived from petroleum that can cause health problems including 
cancer. The engines are used in marine outboards and gardening 
equipment including whipper-snippers, mowers, leaf blowers, 
edgers, trimmers and chainsaws. “Health problems associated 
with benzenes and other emissions from two-stroke engines can 
include headaches, general weakness, increased susceptibility to 
allergens and bone marrow toxicity,” Dr Sadler said. “Repeated 
use of two-stroke engines significantly increases the chances of 
people suffering such health problems.” He said whipper-snippers 
were of particular concern because the engines were at face level 
and the inhalation of fumes was greater. "Not everyone using this 
equipment is going to get cancer but there’s certainly an increased 
risk with regular use,” he said. The equipment was also bad for 
the environment, he said. “These things are incredibly noisy 
and a source of noise and air pollution.” Dr Sadler said health 
authorities had not agreed on acceptable levels for warnings on 
labels. Emissions were far worse in two-stroke engines than four- 
stroke ones, he said. Australia has no regulations or standards that 
limit air pollutant emissions from engines used in outdoor garden 
equipment. “Small engines are not as advanced in environmental 
terms as motor vehicle engines,” it says. “As a result even the 
better-performing small engines emit far greater quantities of pol- 
lutants per hour than typical modern car engines.” 

—The Sun-Herald 


Pesticide Exposure Increases Parkinson's Disease 
A study of Californian Central Valley residents with Parkinson’s 
disease has found that years of exposure to the combination of two 
pesticides, paraquat and maneb, increased the risk of Parkinson’s 
by 75 per cent. Reporting in the American Journal of Epidemiol- 
ogy, Beate Ritz, professor of epidemiology at the UCLA School 
of Public Health, found that Central Valley residents who lived 
within 500 metres of fields sprayed between 1974 and 1999 had a 
75 per cent increased risk for Parkinson’s. And people who were 
diagnosed with Parkinson’s at age 60 or younger were found to 
have been at much higher risk because they had been exposed 
to maneb, paraquat or both in combination between 1974 and 
1989, years when they would have been children, teens or young 
adults. Parkinson’s disease has been reported to occur at high rates 
among farmers and in rural populations, contributing to the hy- 
pothesis that agricultural pesticides may be partially responsible. 

— Food Monitor 


Got the winter firewood in yet? Yeah, it’s a big job, but Allan and Kate put their mind 
to the problem and found some simple but effective ways to lighten the load. 


by Allan James and Kate O’Dwyer 


Stanthorpe, Queensland 


INTERTIME is when the firewood stack gets 
used up quickly so here are a few smart ideas 
to help you replenish it easily. 


Chopping block 

The photo shows a bit of reinforcing 
mesh three quarters around the 
chopping block to stop your firewood 
flying off each time you split a piece. 
Retrieving bits off the ground a metre 
away each time is a pain. 


Log lifter 

-This photo shows a homemade log lifter that has 
been used to lift a log from lying flat on the ground 
to where it can be cut with the chain saw. The old 
pick head part has an angle iron foot on it so it 
won’t sink into the ground. The wooden handle 
allows you to lever even heavy logs high enough off 
the ground to be cut through. 


Branch breaker 

Made from bits of star picket fence posts 
and angle iron this gadget screwed to the 
top of a stump snaps small brittle branches 
to just the exact length you need for putting 
into a stove’s firebox. 
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Bought log splitter 

To save your back, raise your log splitter (if you 
have one) to a comfortable working height. This 
one not only sits on two custom made legs of 

old pipe cemented into the ground but even the 
controls were adapted so it’s easier to operate 
without bending. A cover made of old iron keeps 
the weather off when it’s not being used as it is too 
heavy to be lifted down and shedded each time. 
This log splitter not only splits logs but a home 
made U-shaped adapter can break much larger 
branches against its sharp wedge part than the 
small hand operated one that Kate is using. 
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Branch stacker 

The problem of holding wood while you cut it is 
eliminated with this branch stacker. This one is made 
from some metal frame work but four bits of pipe 
cemented in the ground would do or even four star 
picket fence posts banged into the ground would also 
do. Place a block of wood under the stack to keep the 
chain saw away from the ground if you can’t weld the 
two cross pieces that this one has for this purpose. In 
these photos the last cut is optional. For small stove 
pieces make the last cut down the middle but for the 
fireplace, leave them longer. 


Storage 

A beaut firewood 
storage solution 
we spotted 

— made from a 
cut-down rain 
water tank. 


J 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 

Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 


with and more environmentally friendly. 


Available in a variety of colours for inside or outside. 


See our website or contact us for free information and 
a colour brochure. 
Wall paints 


Enamel Lacquers D 


Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 


Waxes www.bioproducts.com.au 


Freecall 1800 809 448 


SolarVenti - The fresh and dry air solution, 
that contributes to your heating & cooling 
Does your house become stuffy or musty? 
Does it suffer from mould, mildew or dampness? 


SolarVenti is the natural solution that 
saves you money and 
benefits both your home and your health 


Ensure a healthy and comfortable environment - 
Install a SolarVenti! 
Testimonials: 


® 
“I regularly run tours of my sustainable house SolarVenti 


and the SolarVenti is now one of the stars of .. The Solar Powered 

the tour. | am delighted | installed it and think Warm, Fresh Air Producer! 
that so many houses would benefit from all died aege 

that it can do. | intend to one day construct a 2 

purpose-built solar home...and the SolarVenti 

will be right up there on the list of features that 

house will have.” 

Peter Meloy, Bensville, NSW 


“If | have to move house again, | would make 
sure that one of the first things | do would be 
to install a "SolarVenti" unit.” 

Robin O'Brien, Mt Tamborine, QLD 


“Gone is the feeling of dampness and musty 
smells and our mould problems are now a 
thing of the past. In winter the house is 
significantly warmer and dryer - and the 
cooling fan is surprisingly effective in summer.” 


Ken & Beryl Atkinson, Macedon, VIC 


Global Eco & Environmental Solutions 
205 Elgar Road 

Surrey Hills, VIC 3127 

Toll Free: 1300 655 118 

Email: ges@ges.com.au 

Website: www.solarventi.com.au 
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CHEESE WITH PERSONALITY 


If delicious, creamy, healthy homemade cheese sounds tempting, follow 
Elizabeth’s directions in this extract from Back Yard Farmer Volume Five 
for your own tasty treat. Back Yard Farmer Volume Five is available from | 
mid-March in newsagents, bookshops, or direct from The Good Life 
Book Club — phone (03) 5424 1814 — for $19.95 plus $5 postage. 
Or go to our website: www.goodlifebookclub.com. 


by Elisabeth Fekonia 
Cooroy, Queensland 


Y THREE girls give me a good three 
Mees of rich creamy milk every morning 

and | have found that they can keep on 
giving their milk for many years without a break. 
Every few days I make goat cheese and we never 
run out of brie and feta. In fact I have a thick layer 
of brie on my sourdough toast every morning for 


breakfast. 


Brie 

Ingredients 
10 litres of cow or goat milk (5 litres of sheep) 
mesophilic starter 
Penicillum candidum (White mould powder) 
rennet 
mould made from a plastic bucket with straight 
sides and lots of very small holes drilled into it 
microwave glass plate 
a tray large enough to accommodate the glass 
plate 


Method 

1. Heat the milk to 32°C and add the starter, mould 
and rennet. Stir for more than one minute but no 
more than three. Goat and sheep milk will set in 
about three quarters of an hour but cow’s milk will 
take a little longer. 

2. Have the glass plate and mould ready on the 
tray and gently ladle the coagulum into the mould. 
Cover and leave to drain. 

3. Remove the plastic mould of the cheese after 
two days or when the whey has stopped dripping. 
Sprinkle some salt on top of the cheese and place 
the brie with the glass plate into the fridge and leave 
to firm up for several days. 

4. Cover the plate with the Brie in a clean plastic 
shopping bag and place upside down on the bench. 
Carefully slide the plate from the cheese and place 
the cheese right side up in the fridge making sure 
that the bag is not entirely wrapped around the 
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Elizabeth and the source of her fine Brie. 


cheese but allows some airflow in. 

Check the cheese after a couple of weeks and when you 
see the white mould covering starting to grow onto the cheese, 
take the plastic bag away. Leave the cheese to grow the rest of 
the mould covering over the entire surface area and it should be 
ready for eating after about four weeks. The timing will depend 
on the relative humidity in your fridge. The longer you leave it 
the more piquant it becomes. Take a wedge of the cheese and 
allow to stand at room temperature for half a day in the summer 
and at least a day in the winter. The brie will then truly ripen and 
become runny inside. 


Feta 

Telemea, a cheese adapted from Romania, is a whey- 
pickled feta that has a real bite to it. The milk used is either 
goat or sheep or a combination of both. The sheep milk 
will make a very tight and firm feta and the goat feta will 
be softer with some irregularly distributed small holes. 


Ingredients 
5 litres of sheep milk or 10 litres of goat milk (cow’s milk 
can be used but the colour will be cream instead of white) 
rennet 
starter — mesophilic (optional) 


Method 

1. Heat the milk to 30°C. Add the starter and rennet, mak- 
ing sure to stir the rennet for more than one minute but 
not more than three. (The amount of rennet is according 
to the instructions that come with it, as there are various 
strengths.) Setting time is one hour. 

2. Cut the curd with a curd cutting knife in both directions 
into half inch spaces and then take the flat disc ladle to do 
the horizontal cuts and you will end up with half inch cubes 
floating in the whey. Allow the curd to expel some more 
of the whey by gently stirring every now and then for an 
hour. 

3. Line a large stainless steel bowl with some butter muslin 
and ladle the curd into the cloth-lined bowl. Gather up the 
corners and hang the curd to drain for an hour. 

4. Take the curd down and break up into smaller pieces and 
slide it into the mould. Place a follower on top of the curd 


and place a large jar filled with water on top to help expel 
some more of the whey. 
5. Turn the mould over the next day. Leave in the mould 
another day then take the cheese out and sprinkle some salt 
on top and place in the fridge. 
6. After several days when the cheese has firmed up, slice it 
into neat chunks of about three-quarters of an inch thick. 
Have a large glass jar ready to place the feta pieces 
into it and cover with a sour (bio-active) whey and some 
more salt added to it. This whey should come from cottage 
cheese that is made from naturally soured milk. A variation 
of this feta is to leave it to soak for some time in the whey 
and then dry it on a rack in the fridge. When dry, place the 
pieces into a glass jar and pour olive oil over the cheese 
with the addition of olives and garlic cloves. You will then 
have them eating out of the palm of your hand! 


e Home cheese making supplies are available from 
Cheeselinks: PO Box 146, Little River, Victoria 3211. Web: 
www.cheeselinks.com.au. 


The Home Cheese Making And All Things Dairy 
DVD and book are available through www. 
permacultureproduce.com.au. 

Phone: (07) 5442 6089; mob: 0432 180 523. 
Elisabeth Fekonia is an accredited Permaculture 
teacher on the Sunshine Coast and teaches 
home food production including cheese making 
workshops throughout south-east Queensland. 
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2000 Miles 
On The 
Smell Of 
An Oily 
Family 


-PART TWO- 


In the previous instalment, the Tyndale-Biscoe family, confronted with flood and 
evacuation warnings, in a stew of indecision, had boldly decided to meet the weather 
head-on, guided only by their native Victorian innocence, and Ken the direction- 
finding Kiwi. Now read on. 


by Paul Tyndale-Biscoe 


Darwin, Northern Territory 


OR THE next few hours we made our way north- 
Fe with steadily increasing rain. Around Coffs 

Harbour, the local ABC radio was transmitting evac- 
uation warnings for most of the towns in our vicinity — the 
same message read over and over by an SES spokesman in 
a deadpan voice for each little town and hamlet, advising 
people to stack their furniture in the roof space and get the 
hell out. (This is my interpretation of their message.) 

We were clearly heading right into the storm, and 
inside the car, all was quiet (apart from the ABC radio, 
and the odd interjection from Ken to “Keep going. In 900 
metres, go straight ahead.” Even the kids in the back were 
silent, although this was probably because we had finally 
relented, and put on their grandparent’s farewell gift — the 
DVD player. By now, the rain was coming down by the 
truckload, but the Hilux moved onwards inexorably, al- 
though we were down to about 30 km an hour. The biodie- 
sel-powered windscreen wipers swished backwards and 
forwards with little effect, and then, suddenly, it was over. 
The sun came out and the road dried and it was like we had 
simply driven out the back of the storm. 

Of course the rivers were still rising so we had to 
keep moving. In a town called Maclean we stopped for 
lunch. The sun was shining and there was an almost fes- 
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tive atmosphere in the main street. The river was lapping 
at the levee banks and SES vehicles were scooting around 
everywhere. After a fine meal at a café that had a mixture 
of Japanese and Australian food (sushi and chips — go 
figure!) we headed out of town back towards the highway. 
We were stopped by a woman in uniform holding a sign 
that said “Slow” near some floodwaters partially covering 
the road. A small petrol pump was hopelessly trying to 
pump the water back over the levee bank into the swollen 
river whilst it bubbled back up the drains in the gutters. I 
made eye contact with her as if to say “Is this the way to 
go?” and she nodded and waved us by. When 150 metres 
down the road we had to do a U-turn because the road was 
completely blocked, I unkindly wondered whether the sign 
referred to her intellectual capacity. She gave us the same 
blank look as we drove back the way we came. 

Skirting Lismore, which was flooding and closed, 
we made it to Byron Bay where we set up camp in a camp- 
ground. That night after the kids were in bed, we toasted 
ourselves at having got this far, on biodiesel, and having 
made it through the storm, and to our first night camping. 
As we drained our glasses, however, mother nature had her 
last laugh by whipping up a wind and dumping another 
few inches of rain on us. We spent the night awake whilst 
the camper trailer shuddered in the wind, listening to the 
tarpaulin and all our camping gear blow around the camp- 
ground. 


The next day, sodden and exhausted, we headed up 
into the hippie hinterland to visit a friend on a commu- 
nity near Nimbin — a place called Bill and Cliff’s. Since 
Lismore was closed, Ken guided us up and down every back 
road in northern NSW — truly beautiful country, but slow 
going with a trailer. The water alarm on the fuel filter went 
off at one point — the reader will be forgiven for thinking 
that water had got into the fuel. In fact this is a periodic 
event running on (unwashed) biodiesel as glycerine (the by- 
product of the production process) builds up in the fuel filter. 
Eventually enough accumulates to set off the alarm. When it 
first happened I thought I had stuffed my engine, but by now 
I had the response time down to a few minutes*. 

Bill and Cliff’s turned out to be Billen Cliffs, and was 
not, as we had assumed before getting there, started by a 
couple of gay guys back in the 80s. It was a beautiful spot 
nestled in the hills, very kid friendly, and we were sorely 
tempted to put down anchors for a few days. However we 
were due to be in Brisbane by the next day at the latest, and 
the river we had forded to get to the community was rising 
because, believe it or not, it was still raining. 

It was still raining as we reached Brisbane, and we 
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@ Seed Sprouters 

© Dehydrators 
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© Vacuum Sealers 
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Ring 02 6373 3419 
Website: 
www.grainmills.com.au 


Deliveries 
Australia-wide 


l Soggy camping in southern Queensland. 


gratefully descended on my cousin’s place to unpack and dry 
outa bit. It was here that I tipped the last 40 litres of biodiesel 
into the car, which I calculated would get us approximately 
250 kilometres (a bit more with the residual fuel in the tank) 
up the road. And so it did; we bought our first fossil fuel in 
Maryborough, 2664.2 kilometres from Melbourne. We had 
consumed 445 litres of biodiesel, giving us an average fuel 
consumption of 16.7 litres per 100 km (6 km per litre or 16.9 
mpg) — not too bad given the amount of fuel, kids, and stuff 
we had on board when we left. We were approximately one 
third of the way to Darwin. 


*Biodiesel purists will be reeling in horror at my admission 
that we were running on unwashed biodiesel. Washing biodie- 
sel (the process of running small droplets of water through the 
fuel) removes various unwanted by-products, stops the reac- 
tion that produces glycerine, and is a necessary production 
step to make fuel that meets Australian Standards. However, 
in older diesel engines such as mine, there is a school of 
thought that says washing is not necessary so long as the fuel 
is allowed to stand for several weeks before use, to allow 99.9 
per cent of the glycerine to settle. 


‘Appleyard Farm 


* Keep your feet happy and warm in winter! 

* Fit inside your gumboots and fold over the top 

* Lots of fun colours, made from quality polar fleece f 
- warm machine washable 
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What's With the Watts 


being higher in the modern house? 


To prepare for life in a new self-built energy-efficient house Chris and his wife Sandra 
researched their own energy requirements in both an old Victorian terrace and a new 
brick veneer house. You might think that we’ve learned to build more comfortable 
houses in the past 120 years or so, but Chris and Sandra found out otherwise. 


by Chris McLeod In the house we are building we are planning to use 

Cherokee, Victoria a solar power setup and not connect to the electricity grid. 

As training for this, over the last couple of years we’ve 

"VE ALWAYS lived in old houses, most recently reduced our average electricity usage to around 3 kWh a 

È North Fitzroy (Victoria) in a double-brick 1880s day. I give a nod of respect to those who use less than this 
terrace. As owner builders we retrofitted this house amount on average each day. 

out to be as sustainable and energy-efficient as possible. A few weeks ago we received our winter electricity 


Trouble struck, however, when 
I was again bitten by the owner 
builder bug and moved to the 
Macedon Ranges, 55 kilometres 
north of Melbourne, to build a 
mostly self-sufficient house in 
the forest. 

Whilst undertaking the 
construction of our new house 
we are renting close by in a 
new housing estate. It’s my first 
time living in a near new brick 
veneer house. 

Over the past 11 months 
my digital weather station has 
revealed the brick veneer’s 
dirty little secret — massive 
temperature fluctuations inside 
the house. Over this time we 
have seen temperatures inside 
the house ranging from a low of 
6 degrees Celsius in winter to a 
high of 46 degrees in summer. 
This was quite a shock as our 
previous 1880s double-brick 
terrace achieved a temperature 
range of between 11 degrees 
and 24 degrees. This is a big 
difference in terms of comfort 
and also in the size of our elec- 


bill only to find that our usage 
had tripled to 9 kWh a day. 
Not even 100 per cent green 
electricity could assuage the 
guilt. After much soul search- 
ing we then searched for the 
culprit. We didn’t have to go 
far given that it takes a lot of 
electricity to heat up or cool 
down something. The winter 
culprit was the 2 kWh electric 
heater we bought and ran when 
the house temperature dropped 
below 10 degrees in the eve- 
nings. (Maybe we should have 
gone to the pub instead?) Over 
summer the culprit was the 
fridge, which had to work hard 
to counteract the high tempera- 
tures inside the house. 

A bit of internet searching of 
government sources shows the 
average household consump- 
tion of electricity in Victoria 
in 2003 was 17.5 kWh a day. 
Rather high! 

So why do the temperatures 
fluctuate so greatly inside the 
new brick veneer house (which 
is the predominant new hous- 


Fernleigh, Chris and Sandra’s former 1880s 
terrace house. 


tricity bills. ing style in Victoria) when it 


Electricity usage is doesn’t in an 1880s double-brick 
measured in units called watts. terrace? As an owner builder I 
Your electricity bill should generally show you how many think that the answer lies in a range of factors. 
thousands of watts per hour (kilowatts or kWh) you used From a temperature point of view, brick veneers are 
up in the billing period. Sometimes it even shows you the built the wrong way around. The word veneer should be 
average daily usage. a dead giveaway. The strength in these houses is in the 
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Chris and Sandra with the 180-watt solar panels destined for the new house at Cherokee. 


timber frame and slab and not in the brickwork, which is 
simply a cladding for good looks. Furthermore, if bricks 
are exposed to the outside environment they also transfer 
heat quite quickly as they are exposed to all of the changes 
in temperature from the sun, wind and rain during a 24- 
hour period. If the bricks were on the inside of the house 
and the timber frame and cladding was on the outside, the 
bricks would act as a thermal battery slowly releasing heat 
into the house over winter and then the cool over summer 
thus moderating the inside temperature of a house. This is 
known as thermal mass. We had this effect in our 1880s 
terrace as we had both single and double brick walls on the 
inside of the house protected from the outside conditions. 
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Where you can’t change an existing house, the next 
best thing to do is simply shade the external brick walls. The 
old timers had a low-tech simple solution for this problem — 
wide verandas. They warm the house by letting in sunlight 
over winter when the sun is low in the sky and direct sunlight 
strikes the windows and walls. This increases the heat get- 
ting into the house thus warming it. Over summer, when the 
sun is high in the sky and you don’t want hot direct sunlight 
getting into the house, the verandas shade the external walls 
and windows till late in the day when it’s cooler, thus reduc- 
ing the transfer of heat into the house through these surfaces. 
Verandas are rarely seen on new houses but are always seen 
on older houses. Deciduous plants can also perform this 
function. Unfortunately our brick veneer rental house has 
neither verandas nor established deciduous plants. 

Roofs are another area where heat can get into and 
out of a house. Our new brick veneer house has a tiled roof 
in dark colours, which is quite common. The dark colours 
in the roof tiles trap heat over summer, which heats up the 
house. The use of lighter colours would help to reflect heat 
rather than absorb it. In addition, the gaps between tiles let 
hot or cold air into the roof cavity, and then enter through the 
exhaust fans into the rooms. Our brick terrace had a better 
sealed galvanised steel roof and was more heavily insulated. 

Another area of heat transfer between the inside 
and outside of the house is the glazing. New houses have 
large expanses of glass. This is great to get extra light 


Desperate Mum Finds The Solution 
To Washing Without Nasty Chemicals!! 


DARKAN WA - If you are concerned about the environment, if 
you’re worried about the chemicals around your house... but you 
still expect to have a clean, and fresher smelling wash, then Miracle 
Wash Laundry Balls are your answer. Please let me explain. 

My name’s Dana Steddy, CEO and Founder of Envirocare 

Holdings. But before that | was simply known as Mum to my 4 
young children. Trouble was, 3 of them suffered horribly from 
eczema. Little did I know it was the toxic residue from my laundry 
detergent that was partly causing these flare-ups. I soon wised up, 
took control of the situation, and found a safer non-toxic alternative. 
And then I started my business so every one could benefit from my 
findings. Here’s how... They are called Miracle Wash Laundry 
Balls. A safe, non-toxic way to wash your clothes that leaves your 
laundry smelling fresh, clean and naturally soft. 


7 Great Reasons To Use Miracle Wash Laundry Balls 
1: Eliminates Toxic Chemicals 

2: Saves Money& Electricity 

3: This pack Lasts Over 12 Months (only $1.87 per wk) 

4: Turn Your Rinse cycle off and reuse your grey water 

5: 2-Year Guarantee Plus a 12 Month Satisfaction Guarantee 
6: FREE Stain Remover ($9.95 value) 

7: Save $98.73 First Order 


Your Introductory Miracle Wash Laundry Ball Kit Includes... 
2X Full Laundry Balls 2X PKTS Refill Pellets 45g Stain Remover 
1X 6 mth Refill Box 1X Zip up Shopping Bag 1x Competition Coupon 
For just $97 (inc P/H) valued at $186.23... YOU SAVE $98.73! 
PLUS get a “Phosphate FREE” 160g Stain remover valued at $9.95 
FREE. 
To Order Go To... 


www.laundryball.com.au 
Or call and Request a FREE Info Pack #1300 669 884 


(This is a 24-hr recorded message line. You'll hear a short message , leave 
your name, address and ask for the free info pack.) 
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into a house during the day, but to save costs most build- 
ers and home owners install single-glazed windows with 
poor seals. Double-glazing slows the transfer of heat into 
and out of the house and is very effective but costs extra. 
The seals on double-glazed windows seem to be consist- 
ently better. Houses from the 1880s tended to have smaller 
windows to reduce temperature transfer. The windows in 
the older houses also tended to be a tighter seal due to the 
heavy timbers and weights in their construction. 

Most new houses are designed to be mechanically 
heated and cooled. The brick veneer we are renting has central 
heating run from an LPG bottle, and also a split system air- 
conditioning unit. We haven’t used the LPG central heating 
at all as the refilling company advised us that we would use 
a 500-litre bottle in two weeks should we turn it on and set 
it above 16 degrees. This would have cost us around $700! 
Even the split cycle air conditioning/heating system uses 3.45 
kWh of electricity. This is by no means the largest consuming 
system on the market, but I cannot in good conscience turn it 
on. We purchased a stand-alone 2 kWh electric heater to use 
when the house was unbearably cold. As the brick terrace had 
higher thermal mass, heating was retained for much longer. In 
addition, as its temperature was much more stable, we didn’t 
need to run the heating for very long. 

A quick look in the real estate papers shows me that 
these central heating and split systems are considered a 
necessity. Some houses even have multiple units. Many 
people don’t realise, however, that each system that is 
installed has a hidden cost to the community in the form 
of additional electricity generating and distribution infra- 
structure. This is estimated to cost $5000 to $6000 a unit. 
It should be noted that in Queensland there are news reports 
that, from July 2009, the sale of systems with an energy rat- 
ing of less than four stars has been banned. 

As older houses were built at a time when heating and 
cooling was basic or non-existent, the houses by necessity 
were built to be more in tune with their environment. Our 
newer houses are not so sympathetic to the environment 
and require higher levels of external energy (electricity and 
gas) to maintain their liveability. Unfortunately this trans- 
lates to higher electricity and gas bills, and in turn higher 
greenhouse gas outputs. 
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Ross Blade inspects a car undergoing conversion at the BEV factory. This one’s destined for the NZ Environment Minister, 
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Mr Nick Smith. Perhaps one day even Australia’s politicians will drive these electric cars. 


Australian Electric Car 


Earth Garden’s editor updates readers on the performance of his electric company 
car, a converted Hyundai Getz, after two years of daily driving. 


by Alan Gray 


Trentham, Victoria 


CAN barely believe that our electric car has now done 

more than 20,000 km — unserviced. In fact for 20,000 

km it has never been off the road for a day, and has 
never given us any problems. It is a delight to drive and is 
easily the most reliable car we’ ve ever owned. 

Sure — it’s $48,000 price tag puts it out of the reach of 
many motorists, but the savings in running costs are truly 
remarkable. For the past 18 months we’ ve charged the car 
from the solar panels on our roof, so we have no ‘fuel bill’. 
And apart from the fuel and service savings compared to an 
equivalent petrol car (around $2500 per year), we have also 
found that we’ve saved over $3000 per year by not driving 
our diesel Landcruiser. That’s because the drivers in the 
family would rather wait and reschedule their trips to drive 


the electric car — Sunny — rather than have the convenience 
of hopping in the fossil-fuel car. 

Sunny is amazing. I have to fight Judith for a drive — she 
loves it more than I do. I estimate that it will pay for itself in 
less than five years — even without petrol prices rising. 

Something else that’s surprised us is just how much 
we can cart around in a four door hatchback. We fitted roof 
racks to Sunny when we bought her, assuming that with all 
our kids playing music gigs about town, we'd need to be 
strapping guitars, banjos and snare drums to the roof rack. 
In fact, we often get three guitars, an amp, guitar rack, and 
a Cajun drum in the back. We’ve only used the roof racks 
once, and that was to bring home a large chest of drawers. 
And on days when we have four adults in the car, with a 
boot full of shopping and the aircon blasting away, we can 
still comfortably sit on 80 kmh, or 110 kmh if we needed to. 
There is no noticeable loss of acceleration or power when 
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is now available. 


using the aircon or any other accessories. 

So what are the drawbacks of owning and driving 
Australia’s first production electric car? 

Er... well let you know when we think of one. 

We drive around 50-60 solar-powered kilometres 
per day and the car handles this with ease. It has a range 
of around 100 km between full charges, but an optional 
rapid charger is now available that will recharge the car in 
just one hour. That creates a daily range of 200 km — if 
needed, although the vast majority of the world’s daily car 
journeys are 75 km or less. 

Each night we plug the car into a standard power 
point in our car port, and next morning it’s fully charged 
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Judith Gray plugs the EG electric car into a standard power point. A 100 km 
range requires about a seven hour charge, but an optional one hour rapid charger 


and ready for another day of si- 
lent motoring. The batteries need 
around 6-7 kwh of electricity for 
a half charge, and our home pow- 
er system usually generates more 
than enough power to run our 
house and recharge the car. 
Sunny has been a delightful 
success story for us — we can’t 
imagine ever parting with her! 


Blade Electric Vehicles 

Meanwhile, the Central 
Victorian electric car company 
that builds our car, Blade Electric 
Vehicles, has just achieved some 
major milestones that place it at the 
forefront of global development in 
electric passenger cars. Firstly, its 
four door hatchback ‘Electron’ has 
just passed being crash tested by 
a national crash testing authority 
(Autoliv Australia Test Centre). 

“This is Australia’s first electric 

vehicle to be successfully crash 
tested and, according to Autoliv’s 
engineers, the Electron’s results 
were excellent,” said Ross Blade, 
founder of Blade Electric Vehicles (BEV). The detailed 
charts supplied by Autoliv show that the Electron easily 
passed all crash testing criteria by large margins. BEV is the 
first EV manufacturer to comply with VicRoads’ stringent 
new rules for evidence of safety in EVs. Victoria has the 
highest standards of evidence for EV safety in Australia. 

The other development is that BEV have recently 
hired the Chief Scientist for General Motors in Australia, 
Dr Larry Jordan. 

“Dr Jordan joins the staff of BEV at an exciting time. 
Now that we’ve had a successful — and very expensive — 
crash test, we are licensed as a second stage manufacturer for 
volume production. We’re about to start supplying Electrons 
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Dr Larry Jordan is the 
former Chief Scientist | 
in Australia for 
General Motors. He 
now works for Blade 
Electric Vehicles. 


Far right: Federal 
Industry Minister, 
Kim Carr, speaks 
enthusiastically to 
regional TV about 
BEV’s operations 
during a one hour tour 
of the BEV factory in 
November 2009. 


to interested parties from Perth to New Zealand, and perhaps 
even cities in South-East Asia,” said Mr Blade. 

“Larry’s unique experience will be of vital assistance 
as we further develop the Electron and sell it into new mar- 
kets,” he added. 

The Electron currently sells for $48,000 inc GST; 
BEV have a three year buyback scheme in place; and the 
four-seater car goes 110 km/h+ with all the acceleration of 
its petrol equivalent. 
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Alf Finch, founder of Eden Seeds 
in 1987, and now Select Organic: 
“Tam pleased ta be able to ‘ 


E offer this selection of the world's 
finest certified organic seeds.” 


e If you’d like to watch a recent light-hearted look at 
Sunny being ‘road-tested’ by ABC TV at the Grays’ 
home, visit the following webpage: http://www.abc. 
net.au/kimberley/video.htm, then scroll down the list 
of videos on the right hand side until you can click on 
the one titled: ‘Kimberley electric car part of a climate 
change solution’. 

e Visit the BEV website at www.bev.com.au for more de- 
tails about the Electron. 
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Martin and Zoe’s house gives them a twelve to fifteen degree buffer 
against the outside temperature, and negligible utility bills. It took a lot 
of thought, and a lot of work. Would they do it again? Definitely. Their 
story is an edited extract from Natural Home Builder Volume Four, now 
available from newsagents, bookshops, or direct from The Good Life 
Book Club — phone (03) 5424 1814 — for $19.95 plus $5 postage. Or go 


to our website: www.goodlifebookclub.com. 


by Martin Freney 


Ironbank, South Australia 


OE and I decided to practise permaculture after do- 
ing a Permaculture Design Course (PDC) in 1999. 
We wanted to be part of nature rather than fight it. 

First off we got the advice of one of the PDC tutors 
who gave us the thumbs up on a 1.5-hectare (3.8-acre) 
block in the Adelaide Hills. It had good solar exposure 
and many options for house sites. Rainfall was excellent, 
around 900 mm a year. 

We promptly planted an almond tree, which sub- 
sequently got moved. Lesson one — plan your property 
thoroughly. We built a shed to store materials and insulated 
one end of it to live in. An old potbelly stove kept us warm 
in the winter but we sweltered in the summer. 

For the next 18 months we planned our house. We 
decided on strawbale because we felt that it was economi- 
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cal and ecological — not to mention beautiful. And we had 
clay on our site that was suitable for rendering. 

A strawbale construction workshop helped me under- 
stand what we were getting ourselves into and, more impor- 
tantly, I met Bohdan Dorniak (strawbale architect) and Gerald 
Wittmann (structural engineer) who helped us with plans. 

We decided to convert our shed into a post and beam 
strawbale house to save money. It was ideally located for fight- 
ing bushfires, car access and views. We quickly built another 
shed to store materials and purchased a caravan to live in. ‘ 

We engaged a private certification company that was 
sympathetic to strawbale construction. 

Zoe and I decided to become owner builders. My 
father, Ian, was keen to help. We worked side by side for 
two years, me on site two to three days a week and Ian of- 
ten working a six- or seven-day week, especially when we 
were racing towards a deadline — the birth of my first child 
— which is what Zoe was working on! Family and friends 
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The compact design uses curving strawbale walls. 


helped out now and again. 

Zoe was in charge of finding salvaged materials and 
fixtures and fittings. We had little experience and made 
many mistakes. A willingness to roll with the punches and 
a sense of humour are a must. 

The construction process went like this: 

e The steel cladding of the shed was removed and stored. 

e The steel columns of the shed frame needed reinforcing. 

e Steel framing was added to extend the shed. 

e Strawbales were stored and wrapped in plastic with mouse 
traps to keep them vermin-free. 

e Tan supervised the footings contractor and plumber. 

e Window boxes, doorways, and cupboard framing were 
built. 

e Bale raising: Lance Kairl, local strawbale building guru, helped 
run a workshop. In one weekend all the bales were up! 

e Rendering was slow, so we investigated spray-on rendering. 
Eventually it was done — a beautiful terracotta-coloured 
irregular finish, which blends wonderfully with the local 
terrain — because it IS the local terrain. 

While rendering all the other jobs were tackled: in- 
ternal stud walls; the curved bathroom wall; the compost 
toilet; the hydronic floor heating; the polished concrete and 
timber floors; installation of PV panels and solar hot water 
heater; wiring; tiling and finishing. 

Selecting materials was difficult. Steel is durable but 
has a lot of embodied energy (and pollution of the environ- 
ment through mining). Straw is a waste product (although 
ours was especially grown for building). However, straw 
ploughed back into the ground helps replenish the soil. If 
you can build a house that is durable and energy-efficient 
with as many salvaged/natural/local materials as possible, 
you are doing the best you can. Design is important and 


Marty and Zoe laying the first bale. ) 


professionals can help. 

What do I love about our house? We built it — our 
handprints are all over it. It keeps us warm in winter with 
minimal heating, and cool in summer with no air-con. We 
have a 12 to 15 degree buffer against outdoor temperatures! 
Our utilities bills are insignificant as is our carbon footprint. 
In summer we deliver surplus energy to the grid. The fruit 
orchard is thriving, irrigated from the reed bed and we are 
becoming competent vegie growers —starting to reduce 
our food footprint (food miles). 

Would we do it again? Yes, definitely. There were 
stresses, but ultimately, you are only accountable to yourself, 
and you can tweak the design as building unfolds. There are 
some wonky walls but we love ‘em. So if you can live with 
your mistakes, and you don’t mind hard work, go for it. 


¢ Photos and plan reproduced courtesy of Martin Freney. 
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From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 
info @earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria 


Dear Chook Lovers and Fowl Friends, 

It may be officially autumn, but heatwaves can still 
be a possibility at this time, so you still need to heat-proof 
your hens if you want them to stay un-heat-stressed and 
laying plenty of eggs. There’s no doubt that the climate 
of southern Australia, for one, is much hotter than normal 
these days. Whatever the reason for that, one ideally al- 
ways plans for the worst-case scenario. 

Heat-proofing your hen house might include the plant- 
ing of deciduous fruit trees in their yard. These will not only 
provide tasty fallen fruit to boost the diet, but also welcome 
shade, plus winter sun after autumn leaves have fallen. Well- 
placed deciduous trees (such as in windbreaks) can also be 
good at retarding or deflecting bushfires. They are a good 
example of the multifunctionality one selects for in a good 
permaculture garden design for sustainable food production. 
And as for the humble chook, it is the ultimate permacul- 
tural micro-livestock — multi-tasking with egg and manure 
production, weed and insect pest-gobbling and eco-friendly 
backyard entertainment for human de-stressing! 

Even when free ranging, your chooks will probably 
be totally reliant on you to provide the proper diet and 
environment such that they can fulfil their genetically im- 
printed, biological imperatives (that means eggs for you). 
So don’t skimp on the feed, nor the shellgrit for grinding 
that feed, or you might end up with a few hiccups along the 
way! (And the colder the weather gets, the more food they 
will need!) Happy chooking! 


Loss of feathers 
Hi Alanna, 

I love reading your section in Earth Garden and now 
it is my turn to ask your advice as my girls have a horrible 
feather loss problem. 

My chooks (North, East, South and West, Lunar and 
Sol) are about 18 months old and are fantastic little layers 
and have a happy life free-ranging for about four hours at 
least each day, but for the past eight or none months they 
have gradually been losing their feathers. The first area to 
lose the feathers was around their bottoms and tails; now 
some are losing them on their legs and chest area. They 
have gone from lovely fluffy chooks to looking scrawny 
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and strange and the problem is getting worse and worse. It 
started with one chooky and now has spread to the others. 
The feathers don’t appear to be falling out but rather break- 
ing off down at the quill area. 

I have had suggestions that perhaps they are pecking 
each other, but I keep a close eye on them each day and they 
are not pecking each other at all. We have de-liced them 
with powder a number of times, wormed them with garlic 
and recently with the chemical that goes in their water that 
is supposed to get rid of all internal and external parasites, 
with still no improvement. Their coop is kept clean and 
I have dusted all the laying boxes and perches with lice 
powder. Their diet is top quality laying mash, lots of free 
ranging every day and vegie scraps from the kitchen. 

We get great eggs, one from each hen daily, so I don’t 
think they are stressed. It does not appear to bother them, 
it just looks very unsightly and one poor girl is very red 
where she is missing the feathers. 

The strange thing is that only three of the six have 
the problem. I originally had four chooks that we got at 
point-of-lay last July. They were all lovely and fluffy, then 
about six months later one started to lose her feathers and 
was looking scrawny. She then got clucky, so we got two 
day-old chicks for her to raise. By this time the other three 
chooks were starting to lose their feathers as well. While 
North (the clucky one) was raising her chicks and we had 
her isolated she regrew all her feathers and became lovely 
and fluffy again. (She was the worst one before getting the 
chicks). 

Five months on and all the six girls have been living 
happily together, with only a few disagreements. Mummy 
North and her two chicks Lunar and Sol are not losing their 
feathers at all, while the other three have continued to lose 
theirs and are looking poorer each day. 

I would love your thoughts on what may be going on 
and what I can do to stop it. Thanks so much. 

Cath, SE Qld. 


Hi Cath, 

I can’t imagine those hens are happy about their 
condition. It would be good to know what breed they are. 
The highly inbred hybrid breeds are often more vulnerable 
to diet-related problems, for instance. A lack of calcium in 
your hens’ diet could be causing weak feathers. I see that 
the separated chook regained her feathers while brooding 


The ultimate multi-tasking permacultural } micro- livestock. 


chicks. This may be because the chick food is full of cal- 
cium. Or possibly her broodiness brought on a moult and 
thus a new crop of feathers. (At any rate, after about 18 
months of age they start to moult). 

To regrow feathers and prevent this recurring you 
will have to increase calcium and protein levels in the diet. 
One way is to provide them with shellgrit and meat meal. 
Laying mash is fine if that’s all your hens are getting. But 
it doesn’t provide enough calcium if chooks are eating any- 
thing else. 

The other possibility is that your efforts at de-licing 
have not been thorough enough for some of your birds. 
The de-pluming mite — Cnemidocoptes gallinae — lives 
at the base of feathers and causes intense itching. An af- 
fected chook will frantically attempt to pull out its own 
feathers, which may break off at the base. A light dusting 
under the wings and around the bottom (holding the bird 
upside down on your lap) may just not be enough. 

You can really give lice their marching orders with a 
do-it-yourself dip, as follows. Holding birds upside down 
by the legs (and keeping their head above water), saturate 
them in a solution of 60 g of flowers of sulphur in 5 litres 
of water, into which 30 g of soap has also been dissolved. 
Repeat as required. Good luck! 


Multiple health issues 
Hi Alanna, 

Recently we acquired new chooks and they settled in 
fine. We have a clean chook house but unfortunately have 
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been encountering problems with chook health: 

1. A virus called Coryza that has caused many deaths. 

2. Calcium bumps and strangely shaped eggs. 

3. A Hy-line called Lacey is laying big eggs that are 81 g 
each and with a few tiny bits of bloody feathers sticking to 
it. Too big! 

4. Dogs chasing chooks, killing them, pulling feathers out 
or stressing them (our chooks are free range). 

Our only adult Araucana, Lavender (she has lavender- 
coloured feathers) laid an egg that was as tiny as anything, 
and had calcium bumps. We thought she was coming out 
of lay or not getting enough food. She laid a normal egg 
the next day (they lay blue eggs) and it was smooth all over. 
They are getting all the calcium they need and we haven’t 
got any soft-shelled eggs. 

We have been tying up two of our four dogs (kelpies) 
to stop chasing chooks, plus the duck, goats, cows or pig. 
Please help with some solutions for these things! 

Sophie Cooper-Wilson. 


Dear Sophie, 

The bad news is that Coryza is virtually incurable. If 
one chook has it, then all of them will get it. You can try 
the vet for antibiotic drugs to control it, but cured birds will 
not lay good eggs and will be carriers of the virus. So it’s 
really best to humanely destroy them and start again. When 
you restock, don’t buy birds from backyarders: get clean 
chooks from professional breeders. 

The weird eggs are a direct result of the Coryza; it de- 
forms the shell gland amongst other things. Hy-line chooks 
are bred to lay big eggs in the first year. This means enor- 
mous eggs the next year. Nothing needs to be done except, 
perhaps, make a large omelette. And remember to feed that 
chook extra well! The small egg from the Aracauna was 
either a deformed egg because of the Coryza or a ‘wind’ 
egg. These small eggs without a yolk occasionally appear, 
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Chooks prefer grain and try to avoid pellets, which contain protein. 


usually in young pullets, but older chooks 
can produce them too. Not really a prob- 
lem. 

As for the dogs, either keep them sepa- 
rate from the chooks or get rid of either 
your chooks or dogs. They are obviously 
incompatible. Kelpies are bred to chase 
things, after all, and they aren’t really suit- 
able as pets. A hen stressed by dogs can 
become unproductive or sick. 


Pigeon-eating chooks 
Dear Alanna, 

I am having a problem with my chooks. 
Ravens have been stealing their eggs so 
we have put bird netting over the chicken 
yard which has discouraged the ravens; 
SS however, the pigeons are still able to sneak 
=. their way through. There are trees in the 

yard so it is impossible to block them out 

completely. Unfortunately, sometimes the 
pigeons are unable to find their way back out and some 
seem to be dying (I suspect of fright) when either the 
dog runs down to investigate or if I go down to check the 
chooks. 

On two occasions over the past couple of weeks I 
have discovered dead, headless pigeons in the yard and the 
chickens tucking in heartily. Apart from making me feel 
sick I am worried about what effect this pigeon eating will 
have on their eggs and how long we should go without eat- 
ing them. 

The chickens have a reasonable area to wander 
around and there is plenty of food, grain and pellets, for 
them. I don’t think they are bored or aggressive, simply 
opportunistic. Please help. Your advice is well needed. 
Lisa Levick, Vic. 


~ 


Dear Lisa, 

Chooks love to eat any meat they can get. The pellets 
you give them are probably based on meat meal. If your 
chooks are tucking into dead pigeon one could suspect a 
lack of protein in the diet. Pigeon in the diet will improve 
protein levels and make the chooks very happy as they are 
natural scavengers and are quite capable of reducing a dead 
pigeon to scraps and feathers in a short time. However, if 
they are feral pigeons there is a chance of diseases being 
transmitted to your chooks, so better re-jig your netting to 
keep them out. : 

But I wouldn’t be too worried about eating the eggs: 
they’re probably better for you than the previous ones as 
they will have better protein levels. Pellets don’t provide 
enough protein if mixed with grain. Chooks will always 
prefer the grain and try to avoid the pellets, so either cut out 
the grain or feed extra meat meal. 

My dog would try to decapitate any bird that dared to 
intrude into my fowl yards to steal their food (she is retired 
now). So keeping your dogs out is a good idea too. 
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The apple of your eye may well be a productive fruit tree. The joy 
of harvesting your own apples is like the delight of gathering 
your own chook eggs. We hope you enjoy these special features 


Well, you’ve put in the hard yards and now the apple trees are bending with the new 
season’s crop. What now? Actually, there’re plenty of things you can do to preserve 
nature’s gift over the coming months, as Jill describes. 


by Jill Redwood 


Goongerah, Victoria 


UTUMN is apple season. This season of softer 

warm days and chilly mornings is when most varie- 

ties are at their prime. After dealing with the birds, 
the woolly aphids and codling moth all summer, now you 
reap the rewards for your effort. 


Solar drying apples 


Luckily, autumn is a good time of year to preserve 
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the glut of fruit. The early March apples can still be pre- 
served using direct solar drying. This system allows you to 
dry huge screens or rods of sliced apples on hotter days (see 
EG143, pp 46-48, for details on solar drying fruit). You 
can do bucket loads at a time if you have a simple set up of 
nylon insect screens to lay apple slices flat on, or pine dow- 
elling rods on a frame to thread the peeled and cored slices 
onto. This system processes huge amounts quickly and 
reduces your carbon footprint enormously. The electrically 
powered driers only have a small capacity. A handy gadget 
to speed up the show is a nifty hand-powered peeler-corer- 
slicer that puts an apple through in about 15 to 20 seconds. 


E" 


They’re between $30 and $50 in kitchen gadget or wine 
making shops. 

If you’re really clever with wood and glass or 
Perspex, you can make an efficient glass-covered solar 
drier. I’ve never had trouble with insects or ants, only 
Bower Birds and the odd horse. 

Drying apples is a great way to preserve them. 
They don’t lose their goodness or fibre as happens when 
they’ re boiled or bottled, and they take up minimal space. 
You can cram 70 apples into one largish jar. It’s easy to 
reconstitute them for winter stewed fruit, pies, breakfast 
toppings and pancake innards. They make a handy snack 
for bushwalkers or hungry kids. In their dried state they 
can last for years because no nasties can get a hold once 
there’s no moisture. 


Liqueur of the gods 

My other favourite method of dealing with the 
groaning barrowloads of pommes is to juice, bottle and 
preserve their golden liquid. This sweet, bottled summer 
sunshine is a drink to kill for. Well OK, maybe not — 
but it’s damned good currency. There’s not an organic, 
110 per cent pure, earth-chummy, bio-vibrant, no-added- 
bullshit product you can buy that’s a patch on your own 
juice straight from the apple press. It’s the home gar- 
dener’s liqueur of the gods. In every one litre, there are 
two and half kilograms of apples. Cider and perry (pear 
and apple) is another useful way of preserving the apple 
tree’s bounty. 

Apple crushes and presses are available from wine 
making suppliers. Worth the several hundred dollars in- 
vestment if you have some big-hearted, charitable trees. 
And they’re much better than the electric juicers; they 
don’t filter out the fine solids as well as a press does. 
Maybe start saving flagons and sealable bottles now. Two 
people can manage to process 200 to 400 litres a season, 
but you’ll probably need friends, family and neighbours 
to help drink it! (see EG103 pp 12—14 for more details on 
preserving apple juice). 
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Using a pedal-powered apple press to make sweet, 
bottled summer sunshine — the home gardener’s 
liqueur of the gods. 


The moment is ripe 

To test if an apple is ripe, tilt it back on its stem gen- 
tly, if it comes away happily, it’s ripe, if it holds tight, you 
do the same for a week or so. Another way is to cut the 
apple open and check the seeds; if they’re black it’s ripe. 
If you pick them a bit greener they do ripen off the tree but 
never with as much sweetness as when you chomp into a 
tree-picked, sun-ripened dewy apple as the morning sun 
hits the orchard. It’s a moment worth waiting all year for! 
My Mum also taught me the tic-toc test. Flick an apple 
with your fingernail. A tic-tic sound says unripe — toc- 
toc says ripe. 


Store them 

The later varieties of apples stay on the tree well 
into winter. But you can store the late autumn or cooking 
apples in a cool, dark, dry place, wrapped in paper and 
placed in single layers. During mega gluts, I’ve also just 
tossed them into big baskets and checked them regularly 
for any that go brown and soft. Despite the old adage 
of one rotten apple spoiling the whole barrel, I’ve never 
found that to be so. They quietly go brown on their own- 
some and don’t affect the rest. 
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Simple pruning 

Harvest over, leaves fallen and the winter slumber 
started, the trees are ready for a reshape. Apples are very 
forgiving trees so don’t be nervous as I was for years. My 
basic pruning rules are: 


1. Try to keep them open and airy to avoid woolly aphid 
infestations (paint the woolly spots with cheap vegie oil if 
they do get a hold). 


2. Save the thinner young branches that are already on an 
angle or would bend down a bit more easily with the weight 
of fruit on them next season. Angled branches encourage 
fruiting spurs. 

3. Lop off all thumb-thick young branches that have been 
aiming skywards all summer; those ones will never bend 
over now. 


4. Thin out criss-crossed branches to give them breathing 
space. The loss of fruiting branches will be made up for by 
bigger apples on what you’ ve left. 


Return the favour 

The generosity of an apple tree is unmatched, so 
why not give them a thankyou feed — even if it’s every 
few years. Spread at their feet whatever you can find like 
chook, goat, horse or cow poo and mulch them with old 
hay, paddock slashed grass, composted rakings, autumn 
leaves, and so on. Calcium or dolomite is a treat for them 
too. Remember to feed the tree out where its feeder roots 
are — not up near the trunk. The feeder roots are usu- 
ally the mirror image of the branches, so dump the poo 
under what’s called the drip line, at the outer edge of the 
branches. Though remember that chooks and mulch don’t 
often mix around young fruit trees. They’ll delight in 
scratching it to billyo. 


Bird proofing 

As our natural forest and bushland habitat shrinks, 
animals like possums, fruit bats and fruit-eating birds 
have to search for alternative tucker. Don’t let the feel- 
ings of revenge get the better of you. Shooting the wild- 
life is like shooting victims of crime. It’s not their fault 
and it won’t solve the problem in the long term. Invest 
in some decent bird-proofing and build a netted orchard 
or garden. The trick is to keep the netting taut to save 
small birds getting tangled and dying an agonising death 
hanging upside down all day and night. When you have a 
wire- or netting-covered orchard/garden, it will make all 
the difference to your psyche and you’ll be at peace with 
the wildlife. It’s good for the trees, good for you state of 
calm and tranquillity and it’s good for our original furred 
and feathered inhabitants. 

If you’re just starting out, (d suggest designing the 
large bird-proof space first, then planting all your (prefer- 
ably dwarf variety) trees inside. In three years time you'll 
be laughing — for many years to come. 


Permaculture 
_-©._iIn Hindsight 


Through trial and painful error Bruce found that apples were 
the best fruit to grow on his cool-climate permaculture property. 
Here he discusses his methods of apple production, including 
espaliering and grafting. Email: bahedge @bigpond.com. 


by Bruce Hedge 


Newham, Victoria 


“If Newton had wondered less about why the apple fell, and 
more about how the apple got up there in the first place, we 
might have had a very different world.” 

— EF Schumacher. 


This wonderful quote, slightly paraphrased, is from the 
extraordinary 1977 film entitled On the Edge of the Forest. 
Shot in the Karri—Jarrah forests of south Western Australia, 
the film shows the folly of land clearing and using 400- 
year-old trees for woodchipping in a soft, gentle, but heart- 
wrenching way. I remember it created quite a controversy 
when broadcast on the ABC, but has it changed anything? 
This remarkable film, shot two months before he died, is 
available as a free download from http://www.archive.org/ 
details/OnTheEdgeOfTheForest. 

Schumacher’s observations are aimed at educating 
people to see the power of nature to create hundreds of tons 
of living material in one place using solar energy, nutrients, 
and water. I liked the reference to apples, and that’s what 
this column is about. 

As readers may know, Alice and I started our perma- 
culture adventure in 1978, and it has now become more of 
a food forest, where 70 per cent of the fruit-producing trees 
are apples. 

Why apples? In a word, climate. We really didn’t 
realise how cold it was in our area, and made the mistake 
of planting all sorts of fruit trees on an unsheltered, wind- 
swept south-facing block. We watched (expensive) odd, 
exotic trees like almonds, persimmons and walnuts pop 
their leaves out in spring and get utterly zapped by an 
early November frost, never really recovering. The apples, 
pears, and berries seemed to take all in their stride, so when 
I saw an advertisement in the local paper listing heritage 
apples for sale I thought “Why not?” 

Starting with Clive Winmill’s initial recommenda- 
tions, my permaculture started with an oddball collection 
of trees with such exotic names as ‘Roundway Magnum 
Bonum’, ‘Geeveston Fanny’, and the wonderful (very ordi- 


nary) ‘Antonovka Polutorofuntavaya’. 

Some people collect stamps; I’d rather eat my col- 
lection! I’ve subsequently learned that the apple is the 
most widely cultivated fruit in the world and can provide 
year-round fruit when varieties and storage conditions are 
right. It is difficult to advise about specific cultivars for all 
climates, since there are too many variables. I’ve noticed 
trees cloned from the same original tree perform complete- 
ly differently only three kilometres apart. Different soils, 
slope, shelter and micro-climate can make*a winner in one 
area become an also-ran in another. 

My interest in collecting apples rapidly increased, and 
I soon learned all about the history of British and American 
varieties, and some excellent local Australian ones from 
the late 1800s. ‘Rokewood’ and "Stewart Seedling’ (also 
known as ‘Ballarat’) are particularly productive around 
here, but “Granny Smith’ and ‘Lady Williams’ are not so 
good, originating from a much warmer area. I didn’t know 
at the beginning that if you plant a ‘Granny Smith’ pip, you 
WON'T get a ‘Granny Smith’ apple. Each apple seed is as 
distinctly different genetically as you and I are, and trees 


‘Lord Lambourne’ grafted to a seedling rootstock with 
a dwarfing inter-graft to keep it small. 
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from seeds almost al- 
ways yield an inferior 
fruit. One thing I have 
discovered, though, is 
that apple seedlings 
growing wild in our 
food forest make excel- 
lent rootstocks to grow 
great trees. The seeds 
have been dropped by 
birds and have taken 
root against all odds. 
They’re tough little 
seedlings! If you graft 
a favourite variety on to 
these seedlings at one 
or two years old, there’s 
no transplant shock, 
and almost always ex- 
cellent tree health. Just 
make a note of emerg- 
ing seedlings that are 
taking root in a suit- 
able position, and tie 
an orange piece of rag around it so you don’t lose it! The 
following winter, don’t be afraid to try grafting — it’s not 
rocket science. At last count, there were over 250 videos on 
Youtube (www.youtube.com) showing you how! And try 
putting more than one different variety on each tree. 

Ok — big question — how do you know which va- 
rieties are good for your area? Short answer — you don’t. 
That’s why you plant many different named varieties, and 
wait until they start bearing. Also, as the climate changes, 
the varieties suited to your area may change. Local gar- 
den clubs always make good starting points — they’re 
always keen to share knowledge and cuttings. You’ll find 
most apples are biennial, that is, they come with a large 
crop one year, and not much the next. I don’t bother try- 
ing to control this, and look forward to the good ones 
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every second year. That’s what makes permaculture excit- 
ing! It’s also why you won’t find many (any!) heritage 
varieties in supermarkets. Commercial orchardists have 
to breed regular croppers, but I declare now that two of 
our favourite eating apples are newer varieties — ‘Royal 
Gala’ and ‘Fuji’. Favourite cookers are ‘Lord Derby’, and 
‘Bramley’s Seedling’. Some varieties are naturally much 
more vigorous growers than others. We have successfully 
chopped a huge tree back to almost nothing and have then 
managed the new sprouting branches into shape so they can 
be netted easily. Over our whole four hectares of permac- 
ulture there are probably three hundred apple trees of two 
hundred varieties. We manage and net about forty of the 
best ones each year, and let the birds have the rest. We get 
more than enough to share. 

On a smaller block, the best way to manage apple 
trees by far is to espalier them. Again, Youtube has a vast 
array of instructional videos. Espaliering allows complete 
control, and very easy netting against birds. I wish I’d 
known that when we started. 

People often ask me about insects and disease. I 
find that if you’re growing apples well, in good, mulched, 
occasionally mineralised and fed soils, you just don’t get 
problems. Some varieties are naturally resistant to the fun- 
gal disease Black Spot (‘Prima’, ‘Lord Lambourne’) but it 
only disfigures the fruit slightly, and I use those apples for 
juice and cider. I’ve been fortunate to be outside Codlin 
Moth-affected areas all our time here, but I believe if you 
can break the life cycle of the grub, a measure of control 
can be achieved. 

I’m off to tip prune the espaliered apples. 
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The Edible Garden 


Apples Of Paradise 


With a fascinating history dating back to the earliest records, if not 
to the Garden of Eden, the apple comes in both common or garden 
varieties available in any supermarket, as well as in rare and under- 
valued heritage strains. Let Earth Garden co-founder Keith Smith 
guide you through this intriguing story. 


by Keith Smith 


Artarmon, New South Wales 


ERE is a familiar fruit that is round or oval in 
He red, green, yellow or russet on the outside, 

with crisp, delicious white or yellow flesh. There 
are hundreds of heritage apple varieties, many of them 
centuries old. 

Apples are the most widely cultivated and popular 
fruit of the world’s cool temperate climates. They fall into 
two main groups: sweet apples for dessert and cooking 
and tart apples for making into cider. Sweet apples (Malus 
pumila) are delicious, eaten fresh, crisp and juicy from the 
tree. They can be juiced, stewed, baked, roasted, bottled, 
pickled, dried, served with meat, or made into apple pies, 
flans, tarts, sauce, butter, jam or jelly. 

Small, sour crab apples (M. sylvestris) are crushed 
when unripe to make verjuice and when over-ripe to 
ferment for cider. 

Then there is the paradise apple (M. pumila 
paradisiaci), mainly used as a rootstock for dwarf apples, 
which, as I discovered, has an ancient history. 

I was about to write that cultivated or dessert apples 
originate in the cool temperate Caucasus of south-west 
Asia, between the Caspian Sea and the Black Sea and were 
introduced to Britain by the Romans. 

Then I learned that the very modern science of gene 
sequencing has recently traced the origin of sweet apples 
to a small (and rapidly diminishing) valley in the Tian Shan 
Mountains in Kazakhstan, near its border with China. 

This delighted me because it confirmed a theory of 
the great Russian botanist and geneticist Nikolay Ivanovich 
Vavilov (1887—1943) who came to Kazakhstan for just one 
day in 1929 and suggested that the wild forest apples (M. 
sieversii) growing around Alma-Ata (now Almaty) were 
the ancestors of almost all the world’s apples. In translation 
Alma means ‘father of the apples’. 

Dr Barrie Juniper and David Mabberly of Oxford 
University, England, reported the gene-sequencing 
breakthrough in The Story of the Apple (Portland, Oregon, 
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2006). They proposed that these apple genotypes migrated 
westward to Europe, through Persia and Armenia; along 
the great trading route we call the Silk Road. Perhaps these 
apples acquired the name “Paradise’ from the Persians, who 
gave that name (pairidaeza) to their enclosed gardens. 

The Greeks, before the Romans, had a hand in all 
this. Alexander the Great sent low-growing dwarf apple 
trees called ‘Spring Apples’ to Athens, where his tutor 
Aristotle and later Theophrastus (who knew about grafting) 
planted them in the Lyceum. The Romans adopted the 
same rootstock, which George Bunyard in The Fruit 
Garden (London, 1904) thought was the direct ancestor of 
the ‘Pommier de Paradis’ or ‘Paradise’ apple, which had 
arrived in France by 1472. 

“We have in our London gardens a dwarfe kind of 
sweet Apple ... or Paradise apple, which beareth apples very 
timely without grafting”, wrote John Gerard in his Herball 
(London, 1597). ‘Paradise’ was a shrubby tree, yielding 
small apples and used as rootstock for grafting, as it still 
is today, but known as ‘M9’, bred from ‘Juane de Metz’ or 
‘Paradis’ at the East Malling Research Station in Kent. 

Juniper and Mabberly pointed out that the ‘French 
Paradise’ is similar to an Armenian rootstock. Robert Hogg 
already suspected this in 1866, without the benefit of DNA. 
In the Journal of Agriculture, published in London that 
year, he wrote: “The Pommier de Paradis is evidently from 
the east, is identical with the Dwarf Apple of Armenia, and 
may there, by some eastern tradition, have been pointed out 
as the Paradise Apple, and thus have travelled to the west 
with its imposing name.” Hogg also said that the fruit from 
this variety “would scarcely tempt a very hungry boy”. 

The derivation of ‘apple’ is interesting. From the 
Balkans to Ireland, the name of this delicious fruit is similar 
in many languages. It is aball, abhall or ablal in Celtic, aval 
in Cornish and avall in Welsh (thus Avalon), appel in Saxon 
and apfel in German, meaning a ball or round object. 

The earliest named apple varieties in English were 
codlings, costards, pearmains and pippins. 

Codlings were cooking apples that had to be coddled, 
lightly boiled or stewed, because they were not yet ripe, 


sour and unfit for eating when raw. 

Costards were large, yellow-green cooking apples, 
often imported from France. In 1223 Henry Us Wardrobe 
Accounts listed costards, pears and coynes (quinces). 
Costards were included in fruiterers’ bills to Edward 1 
(1272-1307) as poma costard, popular in Shakespeare 
time for making pies. The name comes from the Latin 
costatus, meaning ribbed, while the English word core 
comes from the French coeur, heart. 

‘Winter Pearmain’, growing in Norfolk by 1204, was 
the first named apple variety recorded in Britain and is said to 
be the original of all pearmain apples. The name is possibly a 
contraction of the Latin Pyrus magnus (‘great pear-apple’). 

“Worcester Pearmain’, has rich crimson skin, with 
russeting (fawn coloured dots and streaks) and juicy white 


Apple trees like the air and water drainage offered by rolling hills. 
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flesh. This English market apple was found as a seedling 
by Mr. Hale and sold by Smith’s of Worcester in 1873. 
Upright trees are tip-bearers, forming fruit on the tips of 
twiggy wood, and not suited to dwarf culture or cordons. 
Fruit ripen in summer when they are sweet and juicy. It is 
a useful pollinator for ‘Cox’s Orange’. 


From pip to pippen 

Pippins are apple trees raised from pips, a name 
derived from the French pepin, a seed or pip of a fleshy 
fruit, but also meaning a seedling apple tree. 

According to the anonymous author of The Husband- 
man’s Fruitful Orchard (London, 1609), Henry VIII’s Irish 
gardener Richard Harris imported large numbers of fruit 
tree grafts from France for his orchard in Kent, “especially 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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pippins, before this time there were no pippins in England”. 
John Gerard (1597) said “Kent doth abound with apples of 
most sorts”. In A New Orchard and Garden (1618), Yorkshire 
gardening writer William Lawson gave directions for gathering 
and storing pippins in layers of straw in a ‘drie loft’. 
e ‘Ribston Pippin’ (‘Ribstone’; Glory of York’) was one of 
three pippins sent in about 1688 to Sir Henry Goodricke of 
Ribston Hall, near Knaresborough, Yorkshire, from Rouen 
in Normandy. The original tree blew down in a storm in 
1810, but shoots formed and it continued to bear fruit until 
1835, when it died. This early bearing apple requires two 
other varieties for pollination and is a spreading tree needing 
regular pruning. Fruit are orange-yellow with russet patches, 
with crisp, tart, juicy flesh. Used in cider making. 
e ‘Cox’s Orange Pippin’ was raised froma pip of ‘Ribston Pippin’ 
in 1825 at Lawn Cottage, near Slough, Buckinghamshire, by 
Richard Cox, who had been a brewer at Bermondsey in 
London. It became the most famous of all English apples 
and remains a favourite today. “Possesses the finest flavour 
of all English apples, and is now very extensively grown in 
Canada, Australia and New Zealand,” wrote Sir A Daniel Hall 
in The Apple (1933). Skin is green-gold, yellow or orange with 
russet stripes. Flesh is yellow, crisp, spicy sweet and aromatic. 
‘James Grieve’ is a recommended pollinator. 
e ‘Newton Pippin’ is an American dessert apple that 
originated at Newton, Long Island. In 1768 Brompton Park 
Nursery in London was offering “Newton Pippin from New 
York’. Large quantities were sent each year from the United 
States to London’s Covent Garden market. 
e ‘Sturmer Pippin’ (‘Sturmer’), a dessert apple, was first 
raised in 1831 by Mr. Dillistone, a nurseryman at Rectory 
House, Sturmer, near Haverhall, Suffolk, who impregnated 
‘Ribston Pippin’ with the pollen of ‘Nonpareil’. This 
quality apple, with a high vitamin C content, was exported 
to Britain in the days before refrigeration when Tasmania 
was celebrated as “The Apple Isle’. Fruit are conical, 
middle-sized, ribbed pale-yellow and brown-red, firm, with 
a crunchy tart skin. A late winter bearer that should be left 
to ripen on the tree for full flavour. 

The sour crab apple was the wild apple of northern 
Europe and Britain, where it still grows in hedgerows. 
e ‘Red Streak’ (‘Hereford Red Streak’, ‘Old Red Streak’, 
“Scudamore’s Crab’) was esteemed in the seventeenth century 
as the best cider apple. Lord Scudamore (1600-1671), 
Ambassador to France, brought it to England about 1634 to 
grow in his orchard at Home Lacy House, Herefordshire. 

John Evelyn, in my copy of Pomona ... concerning 
Fruit-Trees in Relation to Cider (London, 1729) said that 
from “the noble Example of my Lord Scudamore, and of 
some other Publick-spirited Gentlemen in those parts, all 
Herefordshire is become, in a manner, one entire Orchard”. 
Evelyn praised the ‘Red-strake’ above all cider apples. Dr. 
Charles Smith in a history of Waterford (Dublin, 1774) 
commented that “Although red-streaks are of many kinds, 
the name, in Herefordshire, is given to one sort, which is fair 
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Small, sour crab apples are crushed when unripe to 
make verjuice and when over-ripe to ferment for cider. 


and large, of an high purple colour on the sun side, and of 
an aromatic taste.” 

Fruit are said to have a better colour in Australia. 
‘Red Streak” thrives best in Tasmania and other cool 
climate areas like Orange in New South Wales. 


Apples in Australia 

Apples arrived in Australia with the ships of the First 
Fleet in January 1788. In a letter to his brother Richard in 
England, written on 12 June 1788, Surgeon George Worgan 
included apples in his list of ‘Plants, Seeds & other Garden 
articles’ obtained from orchards at the Cape (Capetown, 
South Africa) in 1787. 

David Nelson, a botanist on board HMS Bounty with 
William Bligh, planted seven apple trees at Adventure Bay 
on Bruny Island in Van Diemen’s Land (Tasmania), in 
August 1788. One tree was still there in 1792 when it was 
destroyed by fire. 

At the Crescent (now Parramatta Park) at Parramatta, 
west of Sydney, in December 1791, Marine Captain Watkin 
Tench saw “several small fruit trees, which were brought in 
the Gorgon from the Cape, and look lively ... on one of them 
are half a dozen apples, as big as nutmegs.” 

The Spanish botanist Don Luis Neé, who visited 
Parramatta in 1793, described “a beautiful garden” surrounding 
the governor’s house with “a number of well-grown fruit trees, 


such as pomegranates and apples and nearly all the vegetables 
known in England for culinary purposes”. 

Visiting Sydney in command of an Antarctic 
ex-pedition in 1820, Russian Captain Fabian von 
Bellingshausen saw apples, pears, peaches, currants, 
gooseberries, strawberries and raspberries in a kitchen 
garden on level ground at the foot of the hill at Parramatta. 
This might have been the property of John Macarthur, who 
in 1820 was growing apples, pears and peaches. 

“Of apples we have considerable variety, many of 
them most excellent,” wrote Surgeon Peter Cunningham in 
Two Years in New South Wales (London, 1827). 


Growing 

Apples are deciduous trees belonging to the rose 
family (Rosaceae). They succeed best in a temperate climate 
with cool winters and mild summers. Apples and pears, like 
peaches, need a long period of cool weather and will not 
bear in the sub-tropics (except in high altitudes) where the 
dormant period is too short. Heat scorches the fruit. 

Trees will grow in most types of soil, unless it is 
extremely light and sandy, cold and clayey, or wet and badly 
drained. They do best in a sunny, well-drained spot, protected 
from winds. Rolling hills provide air and water drainage. 


y AUSTRALIAN o 


‘SCANDIA: 


STOVES & HEATER? 


Solid Cast Iron Durability 
Gookers Available with Domestic | 
Hot Watendackets ] 
SYeanWarrantiesan All Models 
Reconditioned Woodstoves i 
Available 


Spare Parts Available kor 
Mast Stoves & Heaters 


PH: (03) S792 2388 
WWW.scandrastoves.com au 
DEALERS AUSTRALIA WIDE 


To encourage growth and make new wood the soil 
should contain both organic matter and potash. Cooking 
apples and trees growing in heavy loam benefit from the 
addition of animal manure, which tends to produce greener 
fruit. Adding potash (wood ash) tends to produce more 
vivid scarlet and orange apples. 

The majority of apple trees are not self-fertile, so you 
will need room for two compatible varieties, spaced closer 
than 10 metres apart to ensure cross-pollination. Be guided 
by your nursery supplier. 

Dwarf trees bear in three to five years and standards 
in eight to 12 years. Plant standards 10 metres apart and 
dwarfs three metres apart. Fruit grows on old wood, so 
that even neglected trees will bear regularly as long as they 
are not injured. Old trees planted throughout the country 
usually turn out to be cooking types. 

Trees will grow rapidly in the first three years. Once 
a framework of branches is established, prune only lightly 
in winter. 

Take care to gather only sound fruit, free from bruises 
and specks. Handle carefully. 

Apples store well in a dark, cool, airy place; lay them 
out on shelves, in fruit cases or wooden bins, wrapping each 
fruit in wax paper or newspaper. Examine reSularly. 
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You might want to grow your own fruit but have limited space, or you might want 

to grow your trees to make harvesting easier. Either way, espaliers might be the 

answer. The following edited extract is from Allen Gilbert’s latest book Espalier 
(Hyland House, 2009). 


by Allen Gilbert 


Latrobe, Tasmania 


HE WORD ‘espalier’ describes the art of training 

trees into two-dimensional shapes or flat plane de- 

signs... The technique is an old one dating back at 
least to Arabic (Persian) walled gardens and its popularity 
has waxed and waned over the centuries. 

Interest in espalier designs arises now for reasons of 
privacy and limited space in high density housing develop- 
ments, for growing fruit trees in smaller garden areas, and 
because of the need for increased crop production with 
reduced costs in commercial orchards. 

The tree species most suited to espalier are the 
deciduous fruiting trees such as apples, apricots, cherries 
and pears. Many other plant species, though, have been 
and continue to be trained as espalier including berried 
and flowering plants and climbing plants. Unusual leaved 
and autumnal plants have also been trained to create great 
spectacle. 

Historically, espaliered fruit trees were grown against 
a warm vertical wall facing the movement of the sun across 
the sky. They can also be grown on a trellis or frame to cre- 
ate a thin wall of foliage or flowers. 
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Fruiting tree espalier designs include many flat de- 
signs against walls or trellises; these designs include cande- 
labra, cordons, fans or multi-tiered shapes. Other espalier 
designs have been developed for trellises and these include 
some used commercially such as the Tatura Trellis and the 
Ebro system. Other shapes that can be used are squares, 
triangles, hollow pyramids, multiple-T, multiple-V, ball- 
like and rod-like designs. Espalier techniques can also be 
applied to trees planted in lines and trained as screens and 
fences, and grafting can be used to enhance the effects and 
to create spectacular designs. 

Espalier techniques moved to the new worlds of 
America and Australia with the colonists. The technique 
was more popular in America... but in Australia, the atti- 
tude to espalier was initially less favourable. 

Times have changed. Research and technology have 
provided knowledge on how to train plants more success- 
fully in Australian climates and to keep them small. New 
plant cultivars that readily form flower buds and spurs and 
dwarfing rootstocks have been found or have been spe- 
cially bred by plant breeders. Particularly from the 1970s 
espalier or trellis training of fruit trees became the most 
economic system for growing these trees commercially and 
research still continues today. 


i 


Comice pear trained as multi-tiered horizontal T, pruned only in late 
summer and winter. 


Espaliers can be trained to any shape with the aid of 
grafting, bending and twisting. Triangles, squares, penta- 
gons, round or octagonal shapes: all that is required is to 
build in more branches or a different base shape from which 
to create your masterpiece. Closely planted espalier trees can 
be interlinked in many designs and, combined with grafting 
techniques, living sculptures can be created. The most popu- 
lar designs have been the simple ones that require limited 
labour, take up little room, and are easy to manage. 

Many historical designs, such as the Candelabra or 
Palmette Verrier and Palmette Oblique, consist of several 
horizontal layers of branches and include the variations 
on the Palmette design, crossover espalier shapes, and 
multiple-T shapes. 

Espaliers are worthy of detailed attention as they have 
a key place in garden and landscape history as well as adding 
to garden abundance, utilising space efficiently, with endur- 
ing landscape features. They have a place both in home 
gardens and a significant role in commercial horticulture. 
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Left: Apple trees, cordon planted and espalier trained to a tunnel 
shape (Barnsdale Gardens, Oakham, Rutland, England). 
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About Espalier 
The book deals with the technical aspects of espalier, as 
well as planting, training and maintenance of espalier 
trees. Espalier shapes and forms, together with the 
support structures needed for them, are also covered. 
Deciduous fruiting trees as espalier are dealt with, as 
well as other species suitable for use in espalier sys- 
tems. Interested readers can also read further in Allen’s 
All About Apples (Hyland House 2001). 


s Espalier by Allen Gilbert is avail- ; 
able from The Good Life Book Club 
by phoning (03) 5424 1814 with your | 
credit card details, or you can send a 
cheque or money order to PO Box 2, 
Trentham, Victoria 3458. The cost is 
$32.95 including GST and postage. 
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From Spade To Blade 


Garden Recipes by Gary Thomas 


The gardening chef dreams of helicopters and dallies with 
forbidden fruit. 


ing for a helicopter in the Santa sack; I figured if you’re 

going to wish for some magic it might as well be a big 
wish. I told my daughter Isabella I needed the helicopter to 
get to work. This wasn’t true: my workplace is only a pleasant 
ten-minute walk from home. I was just being funny, but she 
didn’t laugh: I think she was trying to work out how to surprise 
me with the impossible. I bless her for thinking big. 

Each day my walk to work through my town takes 
me past many wonderful apple trees, but one, in particular, 
arrests my attention. It has a mag- 
nificent form — large, pendulous and 
vigorous. It is on the border of a 
vacant house block, I think it may be 
just inside the property line. It may 
have been planted there by a previ- 
ous generation or it may have just 
sprouted from a bird’s dropping. 

Each day I marvel how this 
tree, subject to complete neglect for- 
ever, has shaped and blossomed and 
fruited free of pest or problem. 

Each day I wonder if the owners 
of the property will ever appear, will 
notice this tree, will harvest this fruit. 

Each day, meanwhile, it creeps 
closer and closer to perfectly ripe. 

And then there they are, a 
family with two cars and two tents, 
camping on the block for three days, 
almost under the shade thrown by 
that tree in the afternoon sun. 

I think about turning this situ- 
ation into an opportunity to formally 
ask permission to glean some fruit. I 
also think about offering them share 
farming arrangements but, in the end, 
sigh and do nothing. 

Then they leave, fruit untouched; 
I wait, they don’t return. The fruit starts to fall from the tree. 
I speak to the neighbours; they know nothing. 

Is it fair? I mean, really, is it fair? Should we just 
watch perfectly good fruit rot and drop from the tree just 


I PUT my Christmas list up on the fridge early. I was hop- 
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Cider vinegar can be very gentle, 
pleasant for drinking straight or in 
salad dressing, or a bit sharper and 

edgier, good for pickling and in salads 
with other strong flavours. 


because it doesn’t ‘belong’ to us? Not even the birds are 
chewing this fruit; they seem too busy ripping off the fruit 
on the cultivated trees in my back yard. 

So I collect eight sturdy boxes and just happen to 
choose a morning when most people are preoccupied else- 
where and I take every last apple from that tree and rush 
away to press them down for cider vinegar and, like every 
other piece of fruit I’ve ever stolen (did I say that!), they are 
sweet, I mean, really, sweeeet. 

I wanted to make the cider vinegar because we use a 
fair bit throughout the year in salad 
dressings and fresh pickles; it’s never 
cheap to buy and there are many poor 
quality products to choose from. 

And I had all these apples, you 
see. 

So I did a bit of reading up and, 
gee, it can get pretty complicated if you 
want it to. But I wanted to keep it re- 
ally, really simple, so this is what I did: 
1. Assemble the necessaries. A wide- 
necked food grade bucket (mine is 20 
litres), clean cloth to cover, one long 
spoon, home brew heat pad or other, 
juicer or crusher. 

2. Juice all apples and throw into 
bucket with all froth and pulp. Half 
a teaspoon of brewer’s yeast warmed 
in half a cup of juice before add- 
ing will kick start the whole proc- 
ess. Throw in a few whole apples as 
well, roughly chunked, skin on and as 
much extra peel as you want. 

3. Place bucket on heat pad, stir well 
and cover with clean cloth. Stir daily, 
pushing the solids back down through 
the liquid to fully immerse. This is 
where the real flavour lies. 

4. Fermentation will be obvious by 
the smell when you enter the room. It should be a pleasant 
odour. Continue fermentation until complete, maybe five 
or ten days. 

5. Strain the solids out and return the liquid to the bucket 


on heat for another four to eight weeks. Yes, that’s right. 
You will notice increasing pungency during this period as 
the cider converts to vinegar. I find a four-week bottling 
makes a very gentle vinegar, pleasant for drinking straight 
or in salad dressing whilst an eight-week cook comes up a 
bit sharper and edgier, good for pickling and in salads with 
other strong flavours. 

6. Bottling — clean bottles will do, it is vinegar, after all. 
Expect to lose a third or more of your initial quantity. You 
might also choose to get right into it and save the remaining 
solids as a starter for your next batch. 

My friend Roland, a winemaker, is disgusted by my 
success with this method. He insists that relying on wild 
yeasts from the skins is fraught with problems, likely to 
create a new Frankenstein and stink out whole villages. 
You have been warned. 


Rhubarb and Apple Chutney 

I know that some people are really anti-sucrose. 
Certainly, the refined stuff is prevalent and contains no 
additional nutrition. Chutney, of course, can be made with- 
out the right amount of sweetener. It will then sit in the 
cupboard for years until it’s thrown away or dumped on an 
unsuspecting fete. All things in moderation, I reckon. 


1 kg rhubarb, cleaned and cut into 3 cm pieces 
500 g apple, peeled, cored and chunked 
500 g onion, peeled and diced 

grated rind and juice of two lemons 
250 g sugar 

250 g currants 

300 ml vinegar 

1 tsp salt 

1 tsp ground ginger 

1 tsp black cumin seeds 

1 tsp cloves 


Place all ingredients in a good deep pan and heat gently, 
stirring the sugar through until it dissolves. Bring to the 
boil then just simmer for a couple of hours. It should be 


BEAUTIFULS SILKS 


PREMIER SUPPLIER OF PURE SILK PRODUCTS 
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I had all these sweet, really sweet, apples. 


a bit thick but still wet and glossy. Pour into hot sterilised 
jars. Serve with cheese or poultry. Continues to improve 
in the jar for a couple of months. 

But back to my Christmas list. My secret hope was 
that the helicopter would have an automatic pilot. It would 
be very useful if I could just hover it above certain trees 
about the place whilst I inspect the upper branches. 


Join the world wide Scythe Renaissance 
After 400 years, the 
Austrians have perfected 
this elegant yet sturdy 
tool for garden and 
small-farm use. 
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Interested in growing heritage varieties of apple and pear espaliers along 
Permaculture lines? Pete’s extensive experience will guide you to getting started. 


by Pete Allen variety to a reasonable size, and we can select ones suitable for 
espaliers so you won't need a chainsaw to prune in ten years. 
These also trick the trees into fruiting in two to three 


NE OF the most frequently asked questions my wife years and deliver some disease resistance. 
Silvia and I get is about growing small fruit trees in , 
backyards. I am old enough to remember growing Why espalier apples? 


Telopea Mountain Permaculture, Monbulk, Victoria 


up with those huge apple trees that almost filled a quarter-acre Espalier apples and pears both behave well. Most 
back yard. This was due to the only rootstock available being people get hung up (and afraid) of pruning fruit trees, but 
the ‘Granny Smith’ seedling, a byproduct of the juicing indus- the espalier reduces the decisions needed to two dimen- 
try. These can make an apple want to grow six metres high sions as you prune for shape. As home gardeners you don’t 
and six metres wide, taking five to ten years to fruit. need all the fruiting potential anyway. 
, Nowadays we have rootstocks available to keep any Espaliers can use space along the drive that would be 
Espalier Plant 
hootetork width spacing 


1.2m 0.8-1.2 
2.0m 1.2-2.4 


M9 Good single variety tree or spindle 


Good for fitting in multiple trees 


Good side branching can be grafted to many varieties to better 
use space. 


Use for arbours and multiple vars 


2.4-3.6 


3.0-4.0 


Rootstock Types and Tree Dimensions. 
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too small for a full tree. 
They provide interest in 
all seasons with form, 
flowers, fruit and au- 
tumn foliage and, most 
importantly, a good 
healthy food source. 

In my permac- 
ulture designs I often 
use them as screens in 
backyards to separate 
the chooks and vegies 
from the entertainment 
area. Don’t be afraid 
to use the space below 
them, say, in a raised bed, to grow vegies and other smaller 
fruit, such as currants. The mulching holds in water and 
keeps the bed weed free, and it breaks down to become food 
for the tree — the perfect way to care for a new tree. 

A fruit tree only needs to give you one year’s fruit to 
pay for itself and any other costs such as netting. 

You can begin by planting the more vigorous varieties 
(T3) such as ‘Granny Smith’ or ‘Pink Lady’ — these will give 
you your framework. Then I suggest you add less vigorous 
varieties (T1) to spread the season — they ripen over five to 
six months — and to produce apples for different uses. 

Select spur-bearing varieties for maximum fruit; tip- 
bearing varieties aren’t as useful as they have most new 
fruit on long new wood. 

Use some structure to guide the branches as you pull 
them down each year. This does not have to be very strong 
as the tree will support itself anyway. Don’t worry if the 
apples are not in full sun — they can handle some shade 
— but good air movement will reduce fungal issues such 
as black spot. For organic pest control the best method is 
to allow the chooks to roam underneath periodically over 
summer to reduce codling moth. 

Prune both winter and summer to reduce lateral 
growth and keep the shape. 

We have 1000 fruiting varieties on our property 


Framework for 


Sch 


a fan-shaped 
espalier. 


Right: four 
trees pleached 
together make 

this pyramid. 


and over 400 apples. Some are great eating; others are 
cookers, dual purpose or cider-makingnes. We sell over 
250 varieties of grafted trees on many rootstock sizes; we 
run fruit tree and Permaculture courses onsite and make 
champagne-style cider. For more information visit www. 
petethepermie.com. 

The Heritage Fruits Society is a not-for-profit group 
that has an open day on the last Sunday in March each year at 
Petty’s Orchard in Templestowe, Victoria, with over 200 va- 
rieties in our collection grown organically. We put on a show 
of many old varieties and have around 80 to taste and buy on 
the day. There also other fruit-related activities and displays 
of espalier types used in the demonstration orchard. 

As we have found people’s tastes vary this is a great 
way to try them and place orders for winter grafted trees or 
scion to add to your existing trees. With over 800 apple vari- 
eties on our database, we also have many other fruits as well. 
Visit www.heritagefruits.org.au for more information. 
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Diary of a micro-traveller, and eating 
apples in the Blitz 


This morning I found a yellow robin’s nest, halfway up the 
mountain. It was as small as my cupped hand, made of white 
goat hairs and red goshawk feathers — the tiny pin-feathers 
from the legs. Somehow the robin must have found both a 
dead goat and a dead goshawk, as I don’t suppose it had the 
courage to pick them off the living ones. Or maybe it did. 
Yellow robins are cheeky. 

A few months ago I found a python dropping, long and 
filled with fur and small bones, the first (d found for years, so 
I was afraid the local pythons were extinct. But one at least is 
still alive, eating and excreting, 

Every morning the journey is different, though I mostly 
go the same way, along the creek and through the creek flats, 
up the mountain road or down the power line track sometimes, 
or along the ridge then under the walnut trees. It’s always up 
and down, but the land here is folded in a thousand ways, with 
tiny gullies and thickets of trees I have never seen before, even 
though I have been walking this land for almost forty years. 

I’m a micro-traveller. I do many journeys, all different, 
even through the same few square kilometres of land. They’re 
journeys in time, too: the carpet of grass orchids in spring, the 
rare epiphytic orchid that fills the air with the scent of vanilla 
after two damp years, ‘roos down from the tableland in dry 
seasons, brown snakes in a mating coil or ready to attack. 

I’m not trying to say “Don’t travel.” Travel is good, 
especially for the young, to see how we differ and how we are 
the same, as well as what we can be. But there is a difference 
between a long watchful journey, especially if you stay as part 
of a community working with the members of that commu- 
nity, teaching, learning and forging friendships, and flying to 
Thailand just to lie on a beach. 

It is even possible to travel with tiny eco footprints, in he- 
lium-filled solar-powered airships, perhaps, or the sailing ships 
with newly designed sails that can take you to Europe — witha 
bit of solar and wind assistance — in about two weeks. 

It is possible. I love those words. 

It is possible to build a house that won’t burn in a bush- 
fire. (If/when our present house burns, a fireproof one will rise 
on its ashes.) 

It is possible to plant a garden that will harvest its water from 
the air, enough to survive a drought, even if it doesn’t crop much. 

It is possible to share your life with wildlife — even 
your farm and garden. 

It is possible to have cities of tall buildings, where every wall 
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Season by Season 


Earth Garden’s regular saunter in the garden, with Australia’s 
favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


is planted with greenery, every second floor a sunlit farm, every roof 
a wildlife refuge with rooftop tunnels from building to building. 

It’s time we stopped thinking about limiting our CO, pro- 
duction and decide to have negative global footprints instead. 

How do you have a negative footprint? 

Trap CO, instead of helping to release it. 

Build houses of hardwood, instead of concrete — or cob 
or rammed earth filled with hay or other plant matter. 

Set up repair shops — our local appliance genius just 
repaired my eleven-year-old mobile phone. Took him 7.5 
seconds. My washing machine just had its 26th birthday. Or 
a business that turns old goods into new ones (I am just about 
to ask another genius to make my 20-year-old gorgeous bro- 
cade into something that fits me these days) or ones that turn 
cars from petrol to solar, or market inventions we really need 
(please someone, start making some of Peter Pedal’s work). 

Buy only what you love, you need, and that will last 500 
years. (Once even sheets were handed down from generation 
to generation). 

Plant trees. Leave land alone so trees regrow. Eat tree food 
instead of grains — nuts, nut flours, avocados, as well as fruit. 
Grow perennial gardens: I think more than 95 per cent of our food 
comes from perennials now, if you count the eggs from back- 
yard chooks as well as the perennial chillies, capsicum, chives, 
artichokes, Jerusalem artichokes, yacon, garlic chives, perennial 
leeks, Russian garlic. Eat only feral animals or roosters. 

Dream. Tomorrow can be good, but only if we dream of 
a good world now. 

And most of all — have fun. I think that is why I love 
the community of Earth Garden. Every issue, right from the 
start, has been filled with articles from contributors who are 
just slightly eccentric (in the best possible way, like a planet 
might have an eccentric orbit from the rest) filled with joy and 
enthusiasm for a thousand projects, all of which are possible, 
because we’ve done it. 

These are lifestyles others can copy — and are more likely 
to follow because we’re having fun. But in another way it’s like 
singing in the bomb shelters during the London Blitz. It doesn’t 
make the bombing stop, but it gets you through the bad times. 

I don’t want to seem to be a cock-eyed optimist here. 
Yes, things will be bad. People will die. But humanity has 
faced worst disasters before. Dying is what humans do best. 
Somewhere between 100 000 and 200 000 years ago a disaster 
left only a few hundred of us alive. Humanity has even less 
genetic variation than the endangered mountain gorillas. 

We’ve survived before. We can do it now. Even more: 
we can still make tomorrow a place of wonder and of joy. 


Apples 

I have been asked to write about apples. This worries 
Bryan. We have about 150 apple trees, and 136 varieties of 
apple, and Bryan fears that with the least encouragement UU 
plant more. (I promised Bryan I’d stop at 132 varieties, but 
have snuck in four more when he wasn’t looking). 

I admit this does seem a bit excessive for just the two 
of us these days. But it means we have fresh apples from late 
November (‘Irish Peach’) to late August (“Sturmer Pippin’ if the 
birds don’t eat them first, though if I pick them in May they stay 
wrinkled but even sweeter and firm fleshed till early December). 
Many are dwarf apples, too, so we don’t get much fruit per tree; 
and, of course, we also feed friends, human, wombat, wallaby, 
currawong, bower bird et al with the surplus. 

Our trees are grown in groves, so the birds only get the 
top layer (they don’t like diving into tangles of rambling rose 
and hops and chilacayote melon). The wombats and wallabies 
get the fruit that fall; and as any fruit infected by fruit fly and 
codling moth falls prematurely, as soon as the seeds are dis- 
turbed by the burrowing grubs, it means that the animals do our 
pest control for us too. It seems that fruit flies don’t survive a 
journey through a wombat’s digestive tract. Or a chook’s. 

(The wombats only eat apples in a drought. They fart 
a lot, but these days they stay fat through the worst drought, 
instead of dying of starvation and mange, so I suspect they 
think a bit of indigestion worth it. The wallabies eat apples all 
year round — nota lot, just in between their grass, roses, lower 
citrus branches and plum leaves). 

Why apples? They survive drought, frost, neglect and 
still fruit generously. Those wild seedlings along the road 
have never been fed or pruned (or not by humans) and still 
give bounty every year. | also love eating apples. Forget the 
wine tastings: try tasting the difference between a crisp fragrant 
‘Cornish Aromatic’ or a saccharine sweet ‘Macintosh’, a tart 
“Golden Delicious’ (most commercial ones are oversweet: they 
don’t store well), or the almost wine flavour of a wrinkled “Lady 
Williams’ stored in the larder for three months and sliced with 
walnuts, celery and a lemon and olive oil vinaigrette. 

Apples have been cursed with the ability to survive and 
look good after a year’s cold storage. The curse bit comes 
from the lost flavour: a cold stored apple tastes like sweet 
flour. No one who eats supermarket apples can know just how 


Healthy Bread from Home. 
It's a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there’s GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
Loes mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer Ka haw0s. Reise Ç H 
Ph 02 82057304 www.SkippyGrainMills.com.au IDN 
Mail to PO Box 747 Katoomba NSW 2780 Australia grain mi 


Another unusual apple variety, the ‘Joaneting’. 
Photo courtesy Jackie French. 


good a genuine backyard apple is. (I was given a so-called 
‘Delicious’ apple on a flight a few months ago, and realised 
why kids don’t eat fruit. Who’d eat a sour, soft — though very 
red — object like that?) 

Grow apples, and generations to come will eat the fruit 
and bless you. 


What have I learned from decades of apple 
growing? 

1. Plant at least 12 varieties, from early apples to late ones, so 
you have apples all year round. Bob Magus’s* sells a great 
variety, but you'll need to convince him to grow you full-sized 
trees, not dwarf ones, as ... 


2. ...dwarf trees are another name for ‘not very vigorous’. 
Most apple trees are semi-dwarfed, as few people want ten- 
metre-high apple trees. Others are sold as “dwarf or ‘very 


* See Woodbridge, page 50. 
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The PC apple: the ‘Democrat’. 
Photo courtesy Jackie French. 


dwarf’. Dwarf trees have smaller root systems, so they are 
more likely to fall over in a strong wind. Developing a big root 
system FAST also means trees survive heat, drought and cold 
quicker and more thoroughly. 


3. Try seedling trees, grown close together as a hedge. Sadly, 
in all the thousands of seedlings I’ve grown, only a handful has 
been different from their parents, but all were good. Seedlings 
will bear fruit in four to six years (grafting sets them back). 
And they are free. Just plant in spring, after the seeds have 
been chilled in winter, or after two months in your fridge. 


4. Try an apple hedge. You can grow apples a metre apart, or train 
them into a living wall, or prune off the lower branches till the 
lowest is over two metres high, then grow other crops below, as we 
do. Apples are gloriously obedient tree. You can turn them into 
a living seat, insulation along your wall, a front fence with woven 
branches to keep the neighbours out or the dog and kids in. 


5. In bad fruit fly areas keep them pruned low, and cover with 
fruit fly netting or fruit fly bags. If birds steal your fruit, again, 
go for the bags or netting. Both last many years. We control 
our codlin moth and fruit fly by making sure there is a three- 
week gap between ripening crops, by growing parsnips wild 
under the trees (their flowers attract pest-eating predators) and 
by letting the fruit ‘over-ripen’ on the tree. Infected fruit falls 
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prematurely, and if you feed that AT ONCE to animals you'll 
break the fruit fly/codling moth cycle. 


6. As crab apples are harder and sourer than ordinary apples, 
birds prefer them. They can be a useful decoy fruit, keeping 
birds away from a more valuable crop. They are also stunning 
in both fruit and flower, with golden autumn leaves. Many 
crab apples are bite-size and quite sweet; they make great jelly, 
are good stewed and the flowers are GLORIOUS in spring 
(there is nothing like a driveway lined with crab apple trees). 


7. Grow an apple tree near your favourite window — you'll 
get a good view of both fruit and blossom (and be able to yell 
at the parrots when they come for a feed). 


8. YOU MUST HAVE TWO TREES OR A MULTI-GRAFT 
TO CROSS POLLINATE OR YOU WON’T GET ANY 
FRUIT. Ask your nursery when you buy your trees to make 
sure you’re buying varieties that pollinate each other or buy 
a multi-graft — two or more varieties on one tree. ‘Granny 
Smith’ usually pollinates any other varieties. 


9. Don’t bother pruning a backyard tree. Different varieties have 
different pruning needs — but if you don’t mind lots of smaller 
apples, you’ll find that unpruned trees suffer less bird damage 
and ripen unevenly — which is what the home grower wants. 
(Commercial growers need fruit that ripens all at once for ease 
and economy of picking). Unpruned branches are weighed 
downwards by their fruit and develop more fruiting spurs on 
the upper surface. You end up with a wider and wider tree. If 
it becomes too messy, prune thin and tangled growth every few 
years. Start NEXT TO THE TRUNK and work outwards. 


10. If you don’t remember what variety you planted (like 
most of my trees) it’s ripe when it starts to fall, tastes sweet or 
comes off easily in your hands — or two weeks after the birds 
have started eating them. 


11. I try to leave the apples on the tree for at least another three 
weeks after they’re supposed to be ripe. They keep getting bigger 
and sweeter. Birds like their fruit sourer than I do, and just ignore 
the ripe apples if they can get their beaks into a green one. 


12. Don’t pick apples till you need them — they keep longer 
on the tree. Store in as cool a place as you can find. If fruit fly 
is a problem, wrap each apple individually in newspaper. The 
paper can be reused year after year. 


13. Older trees bear earlier. If you’re sticking to the varieties 
commonly available, the earliest are ‘Gravensteins’ in late 
January; and the latest are ‘Lady Williams’, which ripen from 
June till mid- or even late July. However, there are hundreds 
of varieties of apples available in Australia. The earliest that 
ripens here is ‘Irish Peach’, which ripens in late November. 
It’s a good tart, softish apple. ‘Beauty of Bath’ is said to 
also be an excellent apple, ripening about two weeks before 
‘Gravenstein’. Our latest are ‘Lady Williams’ (a really great 
multipurpose apple), ‘Sturmer Pippin’, and ‘French Crab’ (a 
good cooking apple that cooks into a fine slush). 


Generally, later season apples are better keepers; very 
early apples are best eaten straight off the tree or they turn soft 


and lose their best flavour — I find shop-bought ‘Gravensteins’ 
have an unpleasant aftertaste, and no subtle taste of sunlight 
and soil. Very late apples are less likely to be infested with 
fruit fly, and I find they are much more welcome than yet an- 
other tree load of fruit in late summer. It’s also a heck of a lot 
easier to store apples on the tree than in a box. 

14. Storing apples: apples need to be kept cool — they will 
ripen as much in one day at 21°C as in ten days at 1°C. Try the 
fridge or dig a cool pit in a shady place, line it with bricks or 
stone and cover with corrugated iron or store them in the best- 
insulated part of the house. Try packing them in crumpled 
newspaper. One friend took an old fridge and buried it door 
upwards in the shade and stored the apples there. To get to the 
apples you just open the door. (Warning — remove the catch 
on any old fridge so children can’t be trapped in them). Bush 
fire bunkers are also a great place to store apples, particularly 
in bushfires when you need a pick-me-up. 


Apple and Quince (optional) Sauce 

1 large quince (optional) 

3 tablespoons sugar 

6 apples 

grated rind of an orange and a lemon 

a bottle of cider 

Simmer all ingredients till broken down and thick. 

Bottle and seal. This can be used as a jam or chutney (great 
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with pork or turkey) or eaten with pancakes or icecream. Or 
just scoff the lot the night you make it. 


Jellied Apple Squares 

Peel and core apples; boil with a very little water till 
slushy. Add an equal weight of sugar and the zest of two 
lemons or limes. Boil. again till the sugar grains have all dis- 
solved and the juice looks perfectly clear. Spread on a greased 
tray and cut into squares when cold or pour into small greased 
moulds and tip out when set. The latter look beautiful and can 
be served with thick cream. 


Dried apples without a drier 

Peel apples; slice as thinly as possible, then as you slice them 
dunk into water and lemon juice — 1 lemon to 3 cups water. 

Now thread them with a needle and thread — leave 
about a finger’s space between each slice. Hang them up in the 
sun and wind, preferably under the eaves of the house where 
they won’t get wet in the dew or rain. Bring them in when they 
feel rubbery. 


Apple Jelly 
1 kilo apples (any variety, including crab apples, but red 
skinned ones give a clear red jelly) 
white sugar 
water 
Slice but don’t core or peel apples. Cover with water. 
Simmer till soft. Strain. I bung mine through a strainer, then 
pour that juice through a clean old stocking — the more finely 
you strain out the pulp, the clearer your jelly will be. 
For every cup of juice add | cup of sugar. Simmer, stir- 
ring often, till a little dabbed on a cold saucer turns into jelly. 
Pour into clean jars at once and seal. 


Blackberry and Apple Jelly 
Replace half the apples with blackberries, or loganber- 
ries, mulberries or raspberries. 


Rose petal, lemon leaf, mint or other herb jellies 

Add mint leaves, rose petals, scented geranium/pelargo- 
nium leaves, lemon or lime leaves, lemon grass stems, a few 
dried cloves and hunks of fresh ginger root to the final stage of 
jelly simmering. Use a slotted spoon to hoik them out before 
you pour it into jars. This technique will give you exquisite 
and very interesting jellies — the savoury ones are good with 
cold meat, the sweet ones stunning with scones. 


Crab Apple Necklaces 

Thread crab apples on doubled cotton with a needle. Tie 
them off securely and place in a pan with a syrup of 3 cups of 
water, 3 cups of sugar and a third of a cup of white vinegar. 
There should be enough syrup to cover the fruit. Leave over- 
night. Simmer till the syrup is almost gone — don’t boil too 
hard; the whole simmering should take at least an hour or two. 
Take the necklaces out of the sticky pans and hang them up to 
dry. As long as the weather is dry they can stay hanging for a 
long time; if it’s humid take them down when they’re crisp and 
store in greaseproof paper in a sealed jar till needed. 

Crab apple necklaces are excellent decorations for a 
Christmas tree or round Christmas stockings. Eat them as 
sweets or instead of sugared almonds. 


PS: Have just realised that if everyone on earth planted five 
apple trees a year we might beat global warming. We’d also 
have a hell of a lot of apples. Anyone want to join me scatter- 
ing apple seeds worldwide? 


e Jackie’s The Tomorrow Book (Harper Collins) was published 
on February 1, gloriously illustrated by Sue De Gennaro, us- 
ing recycled material from her kitchen. It’s a picture book, 
but there is a (free) website link of about 30,000 words back- 
ground material... or just roam through back copies of EG for 
inspiration. 


SPECIALIST 


APPLE TREE SUPPLIERS 


VICTORIA 

Badgers Keep Chewton, Victoria 

Badgers Keep collect any obsolete, old apple 
cultivars, study their flowering times, propagate 
them, and redistribute them back into the community 
in the form of young trees. Ph: (03) 5472 3338. 
Email: badgers @dodo.com.au 


Petty’s Orchard 

Monkton Road, Templestowe, Victoria 

Pettys Orchard grows, displays and interprets over 
200 different types of antique apples. 

Phone: 13 1963 Email: info @ parks.vic.gov.au 
Web: www.parkweb.vic.gov.au 


TASMANIA 

Woodbridge Fruit Trees Woodbridge, Tasmania 

A small nursery interested in preserving old fruit 
tree varieties. 

PO Box 95, Woodbridge, Tasmania 7162 

Web: www.woodbridgefruittrees.com.au/index.html 


Kyogle, NSW 
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NEW SOUTH WALES 
Daleys Nursery 


Aim to provide the highest quality plants 
and encourage healthy sustainable 
growth of this essential industry. 

Ph: (02) 6632 1441 

Web: www.daleysfruit.com.au 


QUEENSLAND 

Turner’s Garden Centre 
Rochedale, Queensland 

Although a general garden centre, 
it does specialise in fruit trees and 
edibles. Experts in organic grow- 
ing and water saving techniques. 
Ph: (07) 3341 5214 

Email: turnersgce @ optusnet.com.au 


SOUTH AUSTRALIA 

Stun’sail Boom River Nursery 
Kangaroo Island, South Australia 
Specialise in heritage apple and cider va- 
rieties and have currently available over 
60 varieties combining the best heritage 
and modern cultivars. 

Ph: (08) 8559 7264 

Web: www.nurseriesonline.com.au au 


WESTERN AUSTRALIA 
Arborwest Tree Farm 
Mariginiup, Western Australia 
Advanced tree specialists, includ- 
ing fruit trees. 

Ph: (08) 9405 7740 

Email: enquiries @ arborwest.com. 


Electric 
Dehydrator 
Surprisingly Good 


by Alan Gray 
Broome, WA 


RYING excess apples is a time-honoured way to 

deal with the harvest excess. For tens of thousands 

of years humans have used the sun to dry fruit to 
extend the edible life of foods. I must admit I’ve always 
preferred simple, solar-powered, homemade drying devices 
so I was not expecting much from the Fowlers Vacola food 
dehydrator I recently road-tested for the Apple Special. 

The unit is a lightweight plastic tub with a heating 
element and fan in the bottom, which blows warm air over a 
stack of drying racks (which you load with sliced fruit), before 
expelling the moist, warm air through the vent in the top of the 
lid. It’s a simple idea. The Fowlers unit comes supplied with 
four drying racks and you can add another eight — which I 
think you will need, to build a really useful dehydrator. 

Adelaide and I started by peeling, coring and slicing 
six Granny Smith apples using the delightful little device 
Madeleine gave us. We then soaked the slices for five 
minutes in one litre of water into which we’d crushed two 
Vitamin C tablets (we’d run out of lemons and the limes 
weren’t quite ripe enough to pick). 

Next we loaded the slices of apple onto the four 
drying racks and, because Miss Adelaide Daisy Gray was 
in charge, the slices needed to be stacked in a specifically 
attractive pattern. 

We popped on the lid and turned on the 550 watt unit, 
and then rifled through the instruction book to find how 
long it would take to dry the apple slices. Horror! Six to ten 


Adelaide stacks the slices of apple into the electric 
dehydrator. 


hours just to dry six apples? Could it really*use that much 
electricity? Unfortunately, yes. 

At the same time we hung another two apples on the 
clothes line to see if they would dry in the moist February 
Broome air. Five hours later, it was sunset and the al fresco 
apples hadn’t dried but the ‘electric apples’ were nearly 
done. The verdict: the Fowlers unit produced yummy, per- 
fectly-dried apple slices and we are now thinking of all the 
other uses for this unit. 

The big benefit of an electric dehydrator is this: come 
rain, hail or darkness, your food can be dried easily and 
perfectly. If you have an abundance of electricity, or use 
Green power, perhaps the Fowlers unit is for you. 

I suppose if you could find a stack of racks and an old 
fan heater, you could have a go at building your own elec- 
tric dehydrator. The Fowlers unit costs $235 and can make 
fruit leathers, dry herbs, flowers, and all sorts of fruit and 
vegetables. I can now see why these units are popular, so I 
suppose it has impressed me. I 
also like the booklet of recipes 
that come with the unit. = 


4 \ 


We tried solar-drying some apples at the same time — the electric dehydrator won hands down. 


Fs Ro $ 


March — May 2010 — EARTH GARDEN 51 


On weekdays a down-trodden wage-slave, at weekends a blithe nature spirit, Liz finds 
herself in danger as the wheel of trends revolves her way despite her best efforts to 
remain unfashionable. It'll never last, though, will it? 


by Liz Ingham 
Clydesdale, Victoria 


gardening is incredibly hip all of a sudden? There I 

was, hiding out by the compost bays with my hands in 
the ground and my back to the world all those years, and 
trendy snuck up on me. 

All this information I absorbed through my skin 
while I’ve been growing things is suddenly of interest to 
mainstream society, and I find 
it discomfiting. 

Don’t get me wrong, I 
think it’s great that a wider 
range of people are starting 
to value the natural world, 
home grown food, nanna-tech 
and ethical politics. It’s just 
that I feel like I need to find a 
new pack of losers to hang out 
with. 

lve always been un- 
fashionable. It’s my comfort 
zone. I use the mainstream as 
a litmus test for what I’m not 
— possibly because I tried be- 
ing normal and failed. 

Now, all of a sudden, 
I’m normal. Worse than that. 
I’m the New Normal. 


| S IT JUST ME, or has anyone else noticed that organic 


The New Normal 

Anti genetic engineer- 
ing? I read today that Nestle 
is going GE free. Nestle, the 
multinational of Third World baby formula death fame. 
Me and Nestle / sitting in a tree / k...1...8...8...1...0...g. 
Shudder. 

Vegetarianism? The mainstream news keeps report- 
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RELAX. ORGANIC FOOD GROWERS ARE 
STILL IN THE MAJORITY. IT'S JUST 
THAT IT'S A MUCH, MUCH BIGGER 
MAJORITY ! 


ing how wholefoods and vegetables prevent one disease or 
another, and the western diet causes death. This week, it 
was turmeric preventing cancer. Last week it was yellow 
vegetables. Before that, pulses. News flash: eat vegeta- 
bles, they’re the latest in health technology and come in a 
range of colour choices. 

Actually vegetarianism isn’t all that trendy yet. 
Luckily for me, I get to feel comfortably alienated every 
time a red-faced out-of-breath cholesterol bucket asks me 
how I manage to get enough protein. 

But don’t talk to me 
about global warming. I re- 
member the good old days, 
when it was just a conspiracy 
theory. I was happy then. I 
actually thought that when 
the world got the picture, an 
anxious public would look to 
environmentalists for the an- 
swer. Instead I’ve spent the 
last year hitting the heel of 
my palm against my forehead 
repeatedly. 

Local food production. 
Growing food is becoming 
something of a national hob- 
by. I want to encourage it, 
really I do. 

But if one more tren- 
doid with clean fingernails 
tells me to watch that DVD 
about Cuba, because it will 
teach us all we need to know 
about feeding our suburbs, 
I may be forced to resort to 
sarcasm (you are so right, dude, all we need is to retrofit 
Melbourne with an armed revolution, an embargo, near 
starvation, a dictatorship, a tropical climate and adequate 
rainfall — I’ve been so blind). 


I got an urban water tank back in the days when you 
had to find a plumber to build you one, out of bent corru- 
gated iron and rivets. Now they sell them at the front door 
of sodding Bunnings. 

I’m middle aged, but young people are talking about 
things that I’m interested in. We exchange ideas. Don’t 
you think there’s something unnatural about that? I want to 
say — get away from me, or you’ll catch uncool. 


Earth Garden global domination 

Now here’s the thing about Earth Garden. You 
thought it was only you who reads this mag, right? You and 
a few other chicken fanciers, crocheting your own yoghurt, 
scattered about the country, right? 

Well, I just checked the readership statistics. Sixty 
three thousand people read Earth Garden. 

All of which I fear is about to give me the most hor- 
rific case of writer’s block. Here I am, typing away cross- 
legged on the floral couch, looking out at the gum trees, and 
Į usually feel like it doesn’t matter what I say, in the privacy 
of my own page. If I’m having a thought about hessian, or 
frogs, well, it’s not like anyone will see it. 

Just a dozen readers I’ve actually met and a few 
Greens members who know where I work so they send me 
a cheerful email now and then. And Alan Gray, but he’s so 
out there, who cares. 

But now that illusion is shattered. Somewhere in 
the real world, if I’m not careful what I say, about a zillion 
people will learn that the most exciting thing that happened 
to me all week was watching a native Blue-banded Bee. | 
can’t help it. The second most exciting was the bright dam- 
sel-fly clutching a reed in the dam. 

Or, that my weekend experiments with hessian have 
continued. Behold, a photograph of the same Cherokee 
Purple tomato, 12 weeks later, with a fluffy layer of straw 
tucked under the chough-defying hessian. 


Rock mulch rocks the bluebells 

Actually, my mulch experiments are broadening. In 
Melbourne, we don’t have choughs, but we have blackbirds 
and starlings. 


Septic Smells? 


“Septic Rose” simply slips onto your roof vent to 
prevent septic odour. Earth friendly. 

The replaceable activated carbon 

filter efficiently adsorbs H2S (rotten 

egg gas) for up to 3 years. 

$66 + p&ch. All Australian. 


Septic Rose works really well! 
W: www.septicrose.com 
E: septic_rose@yahoo.com.au 
M: 0488-681-085 
T: (03)62 535390 


Chough-free mulch solution 2: this is the same little 
plant shown in EG150. All the tomatoes are going 
great guns. Most of them are bigger than this one, but 
it’s good to have the same plant three months later. 


Lending the “Good Life” ar Witilag dot W 
Gei you hands riy 
Find cut sow H's dave on mer TOO grogerties trumpet Aastra, e e the Wi 5 
St doers o hed of roses. Sreconer ow thers hore mode The Gnad Life” work Ze "es 


wwoof com au 
Fax 03-5135-0342 


wwoof @wwoof,com,au 
Ph 03-5185-0218 
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Rock fans: indigenous bluebells looking very happy on Liz’s nature strip. 


I’ve been trying to grow native bluebells 
(Wahlenbergia communis) in the nature strip in front of my 
house, instead of couch-grass. The idea was to show the 
world (or at least the inner western suburbs of Melbourne) 
that native plants from the local provenance are more pretty 


ON TANK WATER? 


If so, you really need a WaterBoy. It will dramatically 
improve the quality of your water. How? Simply by 
drawing water from near the surface of your tank in- 
stead of the bottom. Water in a tank doesn’t circulate 
which results in an ‘anerobic’ zone near the bottom, 
low in oxygen but high in microbes and impurities. It is 
from this zone from which you presently draw your 
water. 


The WaterBoy will give you: 


* Better tasting water 
( highly oxygenated) 


* Greatly reduced 
microbe count 


*Filters last a lot longer 


% “Absolutely maintenance 
free 


For less than $200 inc. del., your tank water purity problems 
are sorted, permanently. Visit our website, 
www.waterboy.co.nz for in-depth info and to order or ring 
1800 265 629. So do something really positive for your 
body's most important requirement and invest in a 
WaterBoy. 
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and practical than lawn. 

But all I’ve really demonstrated is that 
blackbirds and starlings will spread mulch 
and soil all over the footpath, creating a 
tripping hazard, and that I’m some sort of 
deranged idiot who grows an empty rec- 
tangle of dirt in front of her house. 

Then last winter I gathered up some 
small flat rocks that we had dug out of 
the footings of the new mud shed in 
Clydesdale (the same mud shed that hasn’t 
progressed beyond digging a trench, thank 
you for asking) and laid them out like 
crazy paving over the mulch. 

Suddenly, the whole area looked neater. 
Plant-free, but neater. I gave up on the 
bluebells and shoved in a few cuttings of 
rosemary, oregano, thyme and sage. 

Then, months later, a miracle. The 
bluebells spread beneath the rocks and 
popped up in all the little spaces, flower- 
ing like crazy. The transformation was so 
sudden, anyone would think bluebells had evolved in the 
rocky grasslands that covered Yarraville before the houses 
moved in. 

It may not have been a cultish DVD with a happening 
soundtrack, but it did teach me something about adapting 
gardening methods to local conditions. 

So, here’s to you and me. Earth Gardeners, trend-set- 
ters, coolest of the cool. To the secretary reading a seed cata- 
logue on your lunch break, the parent with young kids and 
herbs in pots, the teacher who helps at the refugee centre, the 
urbanite with the solar panel, the senior citizen who walks to 
the shops, the Hepburn community who bought a wind tur- 
bine. To everyone who values nature and experiences over 
possessions. Let’s raise a glass of home brew to us all. 


Raised Veggie/Garden beds | 
directly to your door Australia Wide 


Please see website or contact us for a brochure to 


view our new and e products. 


www. birdiesgardenproducts.com.au 
sales@birdiesgo.com.au e Simon Bird: 0400 204 519 


Great Nana 
Technology 
Frugal Living Tips 


Buttons 


by Rina Verdouw 
Blackman’s Bay, Tasmania 


HAVE fond childhood memories of my 

mother’s button box and its precious 

contents. On special occasions I was al- 
lowed to tip the buttons onto the dining table 
and spent many happy hours counting, sorting 
or threading them into necklaces. There were 
large and small ones, fancy and plain, bright 
and dull. They were made from wood, metal, 
bone material, leather or plastic. I had no idea 
how she had accumulated such a wonderful 
collection: I was too young to give it any thought. 

Mum loved sewing for her family. Materials were 
in short supply during the difficult Depression years of the 
1930s, World War Two in the 1940s and in the 1950s when we 
emigrated to Australia. Mum was not deterred however. Af- 
ter items of clothing had had their use-by date, she carefully 
removed all the buttons for re-use on her next creations. 

She continued this habit till she died at 72 and left me 
quite a collection. 

We live in such affluence these days and there really 
is no need to recycle buttons, but I have continued mum’s 
habit, as it seems so wasteful to throw them out. As a re- 
sult, my children and grandchildren have also had the same 
childhood pleasures. 

Early this year I again spent hours sorting buttons, 
this time not for my pleasure but to give away. My hus- 
band and I visited the Solomon Islands recently for sewing 
machine repairs. Amongst the sewing kit supplies we took 
with us were over 5000 buttons. Many buttons had also 
been given to us by our friends whose mothers had also 
frugally collected them over the years. 

The women of the village of Bemuta were so thank- 


Childhood treasures: grandchildren Daniel, Suzanna, Joel and 
Isabella enjoy creative work with Rina’s buttons. 


ful and appreciative as there are no shops in fhe village and 
many of their people are unemployed. 

My mother would have been so glad to know her but- 
ton collecting helped others! 


Aatural paint 


company 


If you care for your health, the environment and the environment you 
are creating for yourself and your family at home then why not paint 
your new or existing home with chemical free, toxin free, all natural 
paint? Create the colours of your choice with natural pigments. Put the 
play back into painting and create a beautiful background to your life 
with Natural Paint. 
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WHAT’S YOUR PROBLEM? 


Bob Rich answers questions about owner building 


Email Bob at bobrich@bobswriting.com, or write to him at LPO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net/. 


Scouring wool the good old-fashioned way 
Dear Bob, 

Note to your correspondence on wool for insulation 
and your suggestion of soaking in boiling water, to scoop the 
oil/fat off (EG 150). The heat on the wool could begin the 
felting process I believe, and it would shrink, wouldn’t it? 

Historically (I haven’t felt the need to try this — don’t 
spin or knit and any wool usually goes in my compost or as 
mulch), wool was scoured by collecting the urine from the 
family or village (if using commercial quantities), in the 
days when potties under the bed were de rigeur. It was left 
to age to develop a very yellow colour and an eyewatering 
ammonia stench, then poured into a half barrel with the lano- 
lin-rich wool. Then it was trod on, barefoot, until the urine 
was cloudy with the lanolin, and the wool felt scoured. 

Anything made from wool from a peasant’s jerkin 
to a king’s cloak was scoured that way. The person tread- 
ing can experience eyes watering and even faintness from 
the ammonia if not used to it but you can wrap a blanket 
around your neck so that the worst doesn’t reach your face. 
It also leaves the feet looking very clean, dry and healthy. 
The urine would kill a lot of bacteria and the lanolin would 


Applying ancient wisdom, such as straightening bent nails, 
can help to put off the evil day of climate change, says Bob. 
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condition the feet very well! 

This certainly went on in the Middle Ages and Dark 
Ages, and in rural areas I believe fleece was still treated 
with urine to recent times. I think, but am not sure, that 
the very expensive, hand-made true Shetland tweeds and 
tartans were some of the last still to be treated that way into 
the early 20th Century. 

Yours, Marion Bellavista. 


Marion, 

Thank you for the entertaining historical lesson. I am 
aware that ammonia, made by allowing urine to stand, was 
used to bleach and tan skin, but had never heard of your tech- 
nique. Maybe you should write a book about pre-technologi- 
cal techniques. It will be very useful for those from among us 
who survive climate change. And if people apply the ancient 
wisdoms now, they can help to put off the evil day. That’s why 
I keep being considered an oddball for straightening bent nails 
I’ve pulled out of a piece of timber, instead of being efficient 
and using brand new bits of steel mined in Australia, taken by 
huge ship to China, smelted there in a polluting facility, made 
into nails by near-slave labour, and shipped back to Australia. 
Obviously, there is something wrong with me that I can’t see: 
time is money, and money is all-important. 

Or perhaps you could write a story for Earth Garden, 
on ancient ways of doing things? Let me tell you from long 
experience, it is the BEST magazine to write for. 

If I had to scour wool using urine, I think I’d wear 
gumboots, even if the ammonia-lanolin mix was good for 
my feet. 

Of course you are right about hot water turning wool 
into felt, although of course that will still act as a thermal 
insulator. 

Once more, thank you for your letter. 

Bob. 


Mudbrick repairs 
Hi Bob, 

I have just purchased a 20-year-old mudbrick house 
west of Macksville, NSW, which has annually received a 
coat of bondcrete. Looks just like you described it: “glad 
wrapped”. Was wondering if we could swap to a perme- 
able render at this point. Would much appreciate your 
input. Also, what will happen if we remove nails that have 


been banged into bricks to hang things on, like ornaments? 
There are just way too many. Will the bricks crack? 
Regards, Robyn. 


Dear Robyn, 

There are two ways of dealing with getting rid of a 
plastic film on your walls. One is to attack it with scrapers 
and wire brushes, painstakingly bit by bit. The other is to 
hire a sand blaster and use up a bit of fossil fuel. 

Naturally, the sand blaster leaves behind a lot of sand. 
This is probably all right outside the house, but may be a prob- 
lem if the inside walls are involved too. You will also need to 
thoroughly protect woodwork and even the glass in windows. 

I know about sand blasting because, some years ago, 
friends of mine used it on secondhand lining boards before 
nailing them in place. But this was in an unfinished house. 
The situation is different for you. No doubt the people who 
supply the machine can give you advice. 

Regarding your second question: just use a claw 
hammer, if necessary with a thin piece of wood under the 
rounded part to eliminate damage to the wall. The nails 
should come out with little or no damage. Even if you pro- 
duce the occasional crater, this will be very easy to fix. Just 
mix up a bit of wall material and water, and fill the hole. 

It’s a good trick to get a ball of mud, toss it from hand 
to hand a few times to get it nice and stick-together-ish, 
then flick it at the wall. The force of impact makes it pen- 


>. 


What you can do in a 5 day custom workshop run by Huff n Puff! 


Upcoming Straw Bale Building Workshops 
Upcoming workshops in Ganmain NSW in 2010 are: 
1. Easter April 2—6 
2. June Queen’s Birthday weekend June 12—16 
3. October Labour Day weekend. October 2—6 


We have the following custom workshop dates set: 
Castlemaine, Vic: April 17-21, Kempsey, NSW: July 3-7, 
Coffs Harbour, NSW: August 14-8 
If you are interested in a custom workshop on your property 
during 2010, please contact us. 

e Load bearing and hybrid straw bale walls our specialty. 


e Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 


etrate and stick much better than you can do with smear- 
ing. It'll only take one or two goes before you know not to 
throw hard enough to get a faceful. 

Then you wipe off the excess. I like to leave it a few 
minutes, then go over it with a 100 mm paintbrush dipped 
in water. Good luck. Bob. 


Approving cob and poured earth 
Hi Bob, 

I very much enjoy your articles and website on earth 
building, and am particularly interested in your poured 
earth technique. I am in the process of trying to get my 
cob dwelling approved through my local council, but need 
to find a building surveyor anywhere in Australia who has 
approved the technique. This is proving difficult as most 
constructions have not been approved as far as I can find! 

I am also contemplating using your poured earth 
technique, but realise that I will again need to find a build- 
ing surveyor who has approved that technique. 

Do you know of a building surveyor who has ap- 
proved either cob or poured earth? 

Thanks in anticipation! Best wishes, 
Bernard McCarthy. 


Dear Bernie, 
Well, it’s not my poured earth technique. It was 
around long before I was born, and there are houses stand- 


Contact us at: 

1 Alternative Way, 
Nimbin, NSW 2480 
e: sales@rpc.com.au 
wi: WWW.IPC.cOm.au 

t: 02 6689 1430 
f: 02 6689 1109 
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A cob wall, being a monolithic structure, is stronger 
than a mudbrick wall. 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL 
230-litre 2-door LPG 
Refrigerator/Freezer 


BUSHMAN 
100-litre LPG 
Fridge/Freezer 


D.P. REFRIGERATION MELB. 
3 Contour Close Research 3095 
: COUNTRY GAS FRIDGES 
MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


03 9437 0737 
02 4321 1555 
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ing here and there that have survived far longer than the 
typical suburban brick venerial. 

The same is true of cob. 

You didn’t say where you intend to build, but every- 
where in Australia now uses the Australia Building Code, 
which is performance based. That is, it doesn’t matter what 
you do as long as you can prove it will do the jobs the regu- 
lations say it should. 

The expensive way of proving this is to hire a civil 
engineer to make the calculations. There are professionals 
who advertise in Owner Builder magazine, and presumably 
they have experience in working with owner builders. 

The alternative is to propose to the local building sur- 
veyor that you will construct a small experimental building, 
or even a set of walls, and subject them to certain rather 
savage tests. The way they stand up to these will indicate 
whether the house will satisfy requirements. 

However, this is only to ease the worries of ignorant 
people. You may convince the local person with the fol- 
lowing argument: mudbrick buildings are now accepted as 
safe and suitable everywhere in Australia. They have been 
approved in every State and Territory. A cob or poured 
earth wall is STRONGER than a mudbrick wall, because 
it is essentially a monolithic structure. That is, instead of 
being composed of smaller bits with mortar between them, 
it is a unitary structure. 

Good luck. Bob. 


STRAWBALE BUILDING 
f Quality strawbale homes | 
L that don t cost the earth 


CH COUNTRY SPRAYRENDER 
on now registered builders 
- (Reg. no. DBU28169) 


www. strawbalebuilder.com.au 


COUNTRY SPRAYRENDER SPECIALISE N.. 
= BUILDING AND RENDERING WALLS 
e DESIGN AND CONSULTANCY _ 

` e WORKSHOPS - RING FOR DATES ` 
e HELP WITH COUNCIL APPROVAL A 
= = MATERIAL SUPPLY = 
" LIME RENDERS A SPECIALTY 


As seen on “Hot Property” 


PLEASE CALL us ON 03 5439 4730 OR 
0438 423 21 9 FOR MORE INFORMATION. 


MIGHTY MYCORRHIZA SOIL 
A Carbon Capturing Organ 


Along with oceans and forests, soils are one of the planet’s ma- 
jor carbon capture organs. If we managed land organically to 
encourage soil micro-oganisms and natural fungi, much more 
carbon could be stored in the soil than previously thought. 

It’s been estimated that if the world’s 3.5 billion ar- 
able acres were transitioned to organic agriculture, organic 
farming methods could sequester 40 per cent of human CO, 
emissions every year. 

In the coming decades of challenging weather pat- 
terns we need to find ways to produce enough food for 
the world. We also need to find practical, accessible and 
environmentally-friendly solutions to the emerging climate 
chaos. Organic researchers at the Rodale Institute have 
identified many ways that organic agriculture improves 
soil and builds resilience in different climatic conditions. 
Beneficial types of soil fungi and other microorganisms are 
extremely important for healthy soils and crops. 

One of the largely invisible underground microbial 
fungi is called arbuscular mycorrhiza (AM, Greek for ‘tree- 
like fungus roots’). The fungi merge with the roots of plants 
to deliver phosphorus and micronutrients to them. The 
plants then grow healthier and capture more carbon dioxide 
from the air transforming it into plant material and carbohy- 
drates, which the plant feeds to the mycorrhiza, where it is 


stored underground. It’s a cosy interdependent relationship 
that captures more carbon, exchanges nutrients and grows 
healthier plants. It also lowers the need to use synthetic 
fertilisers, large amounts of water and other demands on our 
environment associated with conventional farming. 


e Sourced by Jill Redwood from the Rodale Institute/Nature 
and Society Forum. Cartoon by Jill Redwood. 


The Lone Ranger 


by Bow Tasic 
Meredith, Victoria 


Our chooks may be free range, but this is 
going a bit too far... 

Here is a photo of our Isa Brown 
named Egg who waltzed on into the kitchen 
(past our sleeping guard dog) and helped 
herself to some tucker... 

She is a cheeky one. She also loves to 
munch on our polystyrene seedling boxes if 
given half a chance. Her chook house Bantam 
mates are Dog, Pablo, Gringo (all Isa Browns) 
and Yum Yum, Little Black and Lucky Cheeky 
Charlie Brown the White chicken. 


ong 


Egg likes to push the free-range envelope just that little bit further... 


€? 


| 
| 


| 
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A Questions g Answers d 


If you have a question about beetles or making bath bazookas (a bit like bath bombs 


but fizzier) email Jackie at jackief@dragnet.com.au. Sorry, letters tend to turn into 
compost before | get to them. 


Harlequin rampage 
Hi Jackie, 

I’ve just come in from weeding the vegie garden, and 
I can’t believe the number of harlies on the rampage! Any 
suggestions for getting rid of them? They seem to particu- 
larly like the berry patch... Thanks, 
Hedy Kirkbride. 


Hi Hedy, 

Yes, they’re sucking the juice from the fruit, and 
often sap too. Use glue spray — a white flour and boiling 
water paste with enough water added to make it sprayable. 
Strain, spray at once, then immediately wash the sprayer 
before the glue sets — or soak for a long time to dissolve it. 
Spray under and on top of the leaves every few days till the 
numbers have declined to being unnoticeable. 

Several wasps, including the introduced Trissolcus 
basalis, a tiny shiny black wasp about 1 mm long, lay eggs 
in the bug’s eggs. Birds will also eat bugs — I have seen 
kookaburras, starlings and magpies eat them — but this 


White alyssum is a lovely predator attractor that may 
help save your vegies. 
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does not seem to control the numbers enough to save sus- 
ceptible plants in late autumn and early spring. Mantids, 
dragonflies and robber or assassin flies also kill bugs. 

If you want to prevent, rather than kill them, let pars- 
nips and other umbelliferacea like Queen Anne’s Lace go 
to flower, and also try white alyssum — a lovely predator 
attractor and much underrated, or at least they attract them 
here, in the years when I was counting one, two, three or 
four hoverflies on whatever flowering species I could find. 
Control winter weeds that die off in spring (bugs then move 
to your plants). Control slow compost heaps as bugs seem 
to shelter in these piles in great numbers. Don’t keep your 
woodpile near the garden. Check wooden sheds and fences 
too for sheltering bugs in autumn. 

Try spraying plants with a strong soapy mixture in win- 
ter, especially under the leaves. A strong hosing at any time 
— again under the leaves as well as on top — may dislodge 
many bugs. Tread on them. As a last resort, or if the glue 
spray fails (but it shouldn’t — it’ll just be messy) try diatoma- 
ceous earth spray, available mail order from Green Harvest. 


Wombat nuts? 
Hi Jackie, 

I’m not sure if this will get to you, cos I realise you 
must be one of the busiest women on the planet but UU give 
it a go anyway ... II keep it quick. Thank you for every 
one of your wonderful books: you allow me to go to a place 
where I can escape to when needed! Please keep them com- 
ing ... I’m trying to type this while I juggle a baby wombat 
with a bottle in his mouth. My husband Reg and I have run 
our little wildlife shelter for twelve years now, trying to save 
as many of these darlings (and whatever other sweethearts 
that need saving also) but our favourites are stumpy-legged, 
sometimes bad-tempered, but always, always the loves of 
our lives — wommies. The reason I’m writing to you is to 
find out what wombat nuts are? We are always scouring the 
internet and books to find out the best food to feed our little 
charges — we have eleven here at the moment. Three are 
almost ready to be released but we are always on the lookout 
for something new and tantalising to treat them with. I’ve 


heard and seen you mention them, but can’t find out what 
they are. Do you mean wallaby pellets? 

Anyway, if you have the time (a very precious com- 
modity I know) could you drop me a line to let me know 
what they are and where I can get them. Anything to make 
their diet more interesting. 

Thanks mate. 


PS: We hope you’re feeling 100 per cent plus now... all our 
love and best wishes. 
Nola and Reg James — Willarney Animal Shelter. 


Hi Nola, 

Wombat nuts were available many years ago; haven’t 
been able to buy them since. But your local wildcare group 
or similar, which you are probably members of, will know 
what marsupial-suitable mix of grain and lucerne is avail- 
able now. 

All the very best, 
Jackie. 


PS: I know it’s weird, but our wombats love long thick 
strands of kikuyu grass — I pull it up for them elsewhere 
— more than anything else. They eat it almost like spa- 
ghetti. Also poa tussock shoots. 


Elderberry cordial 
Hello Jackie, 

I’m looking for your recipe for Elderberry cordial. I 
know it was in one of your early books. I’m happy to pur- 
chase the book; just want to make sure it is the correct one. 
Thank you, 

Bea. 


Hi Bea, 
6 cups of elder flowers — make sure they ARE elder; some 
similar flowers can be deadly. I’m not joking here. Choose 
just opened, white flowers, as when they turn yellow they 
taste horrible. Avoid all bark, twigs and leaves as they can 
be poisonous. THIS IS ESSENTIAL. 
3 cups white sugar 
6 cups water 
juice of three lemons 
3 tsp tartaric acid 
Boil for five minutes. Strain. Bottle into sterilised bottles. 
Keep in the fridge for up to two weeks and throw out if it bub- 
bles or goes cloudy or otherwise changes (grows green stuff). 
Elder syrup is made with much less water, and needs 
much mixing to dissolve. 
All the very best, 
Jackie. 


PS: You can use the same recipe but use four cups of RIPE 
elder berries; again, make sure they ARE edible elder ber- 
ries (some poisonous trees are very similar) or you may end 
up ill or dead. 

Not all elder trees set fruit. Ours come from various 
sources; some give good fruit; other just flower, so it ap- 
pears not to be climate related, but whether you have got a 


It may be weird, but Jackie’s wombats love strands of 
kikuyu grass and eat it almost like spaghetti. 


good fruit tree or not. o 


PPS: I think it’s in the new Backyard Self Sufficiency but 
am not sure — I may have replaced it with another cordial 
recipe. 


Buving a 
waterless 
ollet? 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of 
treatment systems. 
Ecoflo’s “Nature Loo” and ”Sun-Mar” waterless toilets are the 


WATER MANAGEMENT 
The natural choice for waterless toilets. 


March — May 2010 — EARTH GARDEN 61 


Carrot Cake 
Paradise 


Madeleine road-tests the new mega-book 
from kitchen garden guru, Stephanie 
Alexander — with delicious results. 


by Madeleine Delany 
Broome, WA 


Alexander’s Kitchen Garden Companion is de- 

livered, in all its cloth-bound splendour, to us in 
Broome. Its appeal is immediately obvious: its beautiful 
layout and photographs, the extensive list of fruits, vegeta- 
bles, herbs and trees to plant, nurture and eat, with simple, 
easy-to-follow growing instructions, and the interesting, 
scrumptious recipes (many vegetarian) for each ingredient 
grown in your own garden. Marvellous. 

After a few hours poring over the new and delicious 
pages, I select one of the recipes for immediate trial. M 
weakness for a good-looking cake, and the timely fact that 
it is a Saturday, with our weekly wood-fired pizza feast 
coming up that night, make it the perfect opportunity to test 
out the Italian Almond and Carrot Cake on page 216. 

Using freshly dug organic carrots (that your Earth 
Garden editor, Alan, kindly grew), and free-range organic 
eggs from the sweet little chooks that now call the front gar- 
den home, the cake was easy and very satisfying to make. 

Once all the pizzas had been expertly cooked, and 
just as expertly devoured, I slipped my cake quietly in to 
the side of the nicely tempered 180°C oven. With the coals 
dying down, the damper pushed in, and the oven door on 
tight, we maintained a fairly constant temperature through 


T HE BOOK arrives at last. The anticipated Stephanie 


GRIMES 


-~ Mud Brick Renders and Finishes 


` Timber Stains and Oils 
— Porter’s Paints (Approved Retailer) 
& Haymes Paints 
© Low Odour Floor Coatings 
& Maintenance Systems 


62 EARTH GARDEN — March — May 2010 


Madeleine’s delicious wood-fired carrot cake. 


the 40 minutes of cooking. 

Wood-oven baking does require a little more atten- 
tion than usual, and I turned the cake around a few times for 
different sides of the tin to face the direct heat of the coals. 

With the wait over, what emerged from the wood- 
fired womb was a beautifully moist, crispy-on-the-outside, 
carroty, nutty log of saporous goodness. What could be bet- 
ter than savouring a big slice of sweet, steaming-hot carrot 
cake, made with your own carrots, eggs and coals, straight 
from the smoky heat of a wood-oven with a huge dollop of 
cream? In that moment, it couldn’t be beaten. 

Thank you Stephanie — the cake was delightful, and 
we can’t wait to try the next recipe. Maybe the delicate 
Orange Chiffon Cupcakes on page 386... 


e Stephanie Alexander’s Kitchen Garden 
Companion ($125 hardcover, 784 pag- 
es), is available from The Good Life 
Book Club. Phone (03) 5424 si or 
visit www.goodlife <3 cm y 
bookclub. mi SS 
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EARTH RATING FIVE OUT OF 


WARM EARTH MAGAZINE 


Sustainable organic 
gardening in your own 
backyard. 


Published bi-monthly. 


Ask for it at your local 
newsagency. 


Visit our website www.warmearth.com.au 


Join The 
EARTH GARDEN FOUNDAT ION 


Help Earth Garden provide sustainable living solutions to Third World communities 


$66 per y Car iora family or individual membership, sees every 


cent delivered, via project partners like the Himalayan Light Foundation, to needy 


Third World communities to implement long-term, sustainable living projects. 


FOURTH PROJECT NOW COMPLETED 


EGFA's fourth project was completed in January 2010. 


This saw an 85 watt solar lighting system with eight lights 
installed in a newly-built monastery and attached build- 
ing atthe village of Kunikhop in the Solukhumbu region of 
eastern Nepal. The community building has two rooms: 
one is a big hall and the other an office. In the com- 
munity building various training and community groups 
meet. The village people b built the community building 
and monastery 
by donations, and 
` the solar lighting 
installation fits in 
with their self-suf- 
ficient approach 
to village develop- 
ment. 
The installation 
was managed once 
again by EGFA's pro- 
gram partners, the Hi- 
malayan Light Foun- 
dation in Kathmandu, 
whose Program Man- 
_ ager, Yadav Gurung, 
y sent the following 
< message to EGFA 
< members: “I: would 


PAYMENT OPTIONS: 


like to wish all the Foundation Members A VERY HAPPY and 
PROSPEROUS NEW YEAR 2010. And at the same time we 
look forward to continue working with ye in 201 H and beyond. 
With best regards,- 
Yadav R Gurung, ` ` 
Program Manager, Himalayan Light Foundation.” S 

Join EGFA today: every cent of your membership 
money goes to direct project support via groups like our project 
partner, the Himalayan Light Foundation (www bt. org.np), to 
provide solar lighting solutions to Himalayan communities. 


NO ADMINISTRATION COSTS 

Earth Garden magazine will continue to absorb all administra- 
tion costs of the Foundation. So every dollar donated will get 
solar lighting into remote Nepali health posts, schools, and ` 
other community centres via a HLF programs. SE 


complete raising funds for our fifth project — oa member- S 


ship fees and many generous donations mean we are aboutto ` ` 


fund our fifth project as this issue of EG goes to 
webpage (see below) for regular updates. S 


den. Help Australia’s longest-established sust i able Mi 
magazine to ep poor families live more sustainab 


1. SECURE WEB ORDERING: Visit the Foundation’s webpage at eee A com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 

OR E S 

2. Post the form below, with your cheque or money order, to: EGFA, PO Box 2 Trentham, Vic, 3458. 


aoe ee or ee EE TR eee de 


Email Address <: eegent EE E eos Ue es eee! a Zeg ie EE ze 
PLEASE NOTE: Donations to Earth Garden Foundation Australie Ltd are not vel = We 

The Foundation is actively seeking registration as an overseas charity. This process is time-consuming but will in no 

way slow the Foundation’s activities. : 


on Power I 


‘Green Power News’ presents news, information, breakthroughs and new product 
information on renewable energy. Feel free to email any news items for consideration to: 
editorial @earthgarden.com.au. 


It’s Time To Go Solar 


Earth Garden’s editor looks at the current state of play for householders 
considering a grid-connect solar rooftop system. 


by Alan Gray 


Trentham, Victoria 


ptions for anyone considering grid-connected solar 
(E: have changed so rapidly and wildly in the 

past couple of years that most Australians could 
be forgiven for giving up on the whole idea. But the good 
news is that we may just be entering a golden age for solar 
power — the era that ‘cargo cult’ householders have been 
patiently awaiting for more than 20 years. I’ve often heard 
people say: “Yeah — one day, when it’s not so expensive, UU 
consider solar on the roof.” ‘One day’ may finally be arriv- 
ing in 2010, thanks to the conjunction of four major factors: 
feed in tariffs, a bizarre ‘rebate’ system based on govern- 
ment creation of ‘phantom’ Renewable Energy Credits, 
the so-called ‘China Price’ effect on component costs, and 
ongoing rises in mains power prices. 

Feed in tariffs are in place in more than 40 countries 
throughout the world and are the single reason that Ger- 
many leads the world in installed solar capacity (although, 
as with wind power, China is hot on its heels). Each State 
and Territory has now either promised or implemented feed 
in tariffs that will pay householders a set amount per unit of 
solar power either generated or fed back into the grid. 

The best form of feed in tariff (gross) recognises 
that it doesn’t matter who consumes this valuable solar 
power, and rewards householders with a premium (up to 60 
cents/kwh payment versus around 14 cents/kwh charge for 
consuming ‘coal’ power) for generating every kwh of solar, 
whether they — or their neighbours — consume it. Australia 
desperately needs every kwh of solar-generated power it 
can muster, and each kwh of electricity generated by solar 
reduces the need for more polluting coal-fired power. This 
gross feed in tariff is used elsewhere in the world, and the 
ACT and NSW now have gross feed in tariffs in place. 

The mediocre alternative is a net feed in tariff 
whereby only the excess solar power — what’s fed back into 
the grid after household consumption — is paid to solar 
households. The net feed in tariff is now in place in Victo- 
ria, Queensland, South Australia and has been promised for 
Tasmania and WA. This is a mediocre alternative because 
a Ikw or 2kw system installed in an ‘average’ family home 
will probably never generate an excess of solar power to 
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be fed back into the grid — unless the occupants are away 
from home for long periods or the house is a holiday home! 
Householders in Victoria, Queensland, Tasmania, or WA 
would need to install 3, 4 or 5 kw systems to get any real 
benefit from their net feed in tariffs. However, some feed in 
tariff is better than none, and combined with the other three 
factors, it’s a start. In the ACT and NSW the gross feed 
in tariffs mean that any long-term home owner who isn’t 
getting a quote or two for a solar rooftop, is now wasting 
money on unnecessary power bills. 

Next, the RECs have been introduced by the fed- 
eral Government after it cancelled the too-popular $8000 
rebate. The new system of RECS means that a Victorian 
or Tasmanian household will probably be able to sell the 
RECS created on installing their systems for around $4000 
— about half the previous rebate. Householders in northern 
climates can claim up to about $6000. In fact, to get up to 
these figures the government has applied a five-times multi- 
plier to the true value of these RECS — it’s created phantom 
RECS to wriggle out of a properly-funded rebate. The other 
drawback is that by selling their RECS householders make 
these RECS available for large polluters to buy and there- 
fore avoid reducing their actual pollution. Now it’s up to 
each householder to decide: do I claim the RECS and make 
the sums look better, or do I bear the full cost and deny large 
polluters the opportunity to avoid their responsibilities? 

Third, every State Government has sheepishly noti- 
fied voters in the past two years that a new era is upon us: 
continuing and regular price rises in mains power bills. 
Regardless of the final form of a carbon trading scheme 
in Australia, State-owned and private power utilities plan 
to hike power prices every year for years to come. Some 
studies suggest that power prices need to more than double 
in the next four or five years if the grid is to maintain its 
ability to power three air conditioning units and two plasma 
TV screens for every man and his dog. 

Fourth, the China Price effect is having a dramatic 
effect on component costs. A few years ago an 80 watt pv 
panel cost around $800. A flood of Chinese panels initially 
had little effect on the market because most householders 
wanted the long, trusted warranties provided by Japanese or 
European manufacturers. Just yesterday I was talking to a 
solar installer who told me that three months ago BP Solar 


replaced eight faulty panels — no questions asked — that 
were 15 years old. Will unknown Chinese manufacturers 
continue such warranty practices, or will we all become 
used to the ‘throwaway’ approach we ve learned over the 
past 25 years of cheaply-manufactured goods? Will home 
owners even care if their panel warranty is reduced from 20 
years to ten years, if the payback time on a system drops to 
four or five years? 

The three largest Chinese panel manufacturers — 
Suntech, Trina Solar and Yingli Green Energy — are now 
making huge inroads into Western markets with their pan- 
els. Smaller Chinese manufacturers are also gaining market 
share with certified panels and Chinese panels account for 
30 per cent of the world market. 

The ‘China Price’ is the effect economists use to 
describe the combination of massive capital investment, 
economies of scale, and cheap labour that Chinese compa- 
nies can bring to bear on virtually any manufactured good. 
The China Price is now affecting wind and solar power 
components. 

Last year we saw evidence of this price pressure in 
Australia: BP Solar have a 35 year commitment to solar 
panel manufacturing but closed their Sydney factory to 
build panels in China, India and Spain. BP Solar maintain a 
strong and vibrant presence in Australia, however, and have 
recently increased their panel warranties to 28 years. 

Remember that $10/watt panel I mentioned above? 
“The Chinese manufacturers can now make (solar panels) 
a lot cheaper than Europe, the United States and Japan be- 
cause the whole supply chain is now available in China,” 
says Professor Martin Green, who runs the photovoltaic 
centre at the University of NSW, a training ground for many 


Retailers ‘Must Pay’ For Solar Power Feed 
The NSW Government will consider strengthening its solar 
tariff scheme to close a loophole that allows energy compa- 
nies to withhold cash payments from people with rooftop 
panels. The tariff, introduced on | January, is designed to 
pay households and small businesses 60 cents per kilowat- 
thour for the renewable energy they produce. But some 
power companies have said they will credit bills rather than 
send a quarterly cheque, which would disadvantage people 
who are relying on the scheme to pay off the cost of install- 
ing the panels. 

They would potentially have to move from energy 
retailer to energy retailer in order to receive the amount 
of credit owed to them for generating renewable energy. 
The renewable energy industry, the NSW Greens and the 
Property Council of NSW want everyone to be paid in 
cash for excess power they produce. The Energy Minister, 
John Robertson, said after the legislation was introduced in 
November that unsatisfied customers could simply change 
retailers, which could lead to some having to pay penalties 
to switch companies so they could be paid for producing 
solar power. But a spokeswoman for Mr Robertson said 
retailers must be made to pay households for the power they 
generate as a condition of their operating licences. 

“In the minority of cases where a customer finds 


GREEN POWER NEWS 


scientists working in China’s solar industry. “The Chinese 
are making it more affordable, and they’re more adventur- 
ous in introducing new technology as well.” 

The chief executive of Yingli Green Energy, Miao 
Liansheng, said in a newspaper interview on 15 December 
last year: “We could go to $1 a watt by the end of 2010.” 

No one knows what sort of effect these price drops 
will have on the solar installation industry. There is a criti- 
cal need for more trained installers if demand stays high. 
There has been a rise in the number of complaints to the 
Clean Energy Council about shoddy installations by fly-by- 
night installation companies keen to cash in on government 
rebates (think of the insulation rebate). 

And unfortunately, the ‘loss of the corner milk bar’ 
effect may hit the small solar companies that have borne 
the brunt of the ridiculous upheavals in the rebate schemes 
since Kevin Rudd came to power. One thing is for sure, and 
it irks me to admit that the cargo-cultists were right: there 
has never been a better time to go solar than 2010. But 
“buyer beware’ has never seemed more appropriate. 


e Volume Two of Green Power Today (available from The 
Good Life Book Club) lists accredited solar installation 
companies who can provide quotes. The following websites 
list up-to-date feed in tariff rates for differnt States. 
www.environment.act.gov.au/energy/fit 
www.dpi.vic.gov.au/energy. 
www.dier.tas.gov.au/energy/home 
www.cleanenergy.qld.gov.au/solar_bonus_scheme.cfm 
www.climatechange.sa.gov.au 
www.dwe.nsw.gov.au/energy/sustain_renew_fit.shtml 
www1.sedo.energy.wa.gov.au/pages/re_feed-in_tariff.asp 


themselves in credit with their retailer, most companies 
have already indicated that they will make arrangements for 
cash payments on a case by case basis,” she said. “If retail- 
ers are found to be acting unfairly we will not hesitate to 
introduce regulations to ensure consumers are protected.” 
The dispute concerns section 34A of the Electricity Supply 
Act 1995, which states that retailers must pay customers 
any outstanding credit. 

The Greens said that now the scheme was up and 
running there should be immediate action. “John Robertson 
left open a giant loophole in the scheme allowing retailers 
to withhold payments,” the Greens MP John Kaye said. 
“Without the cash in hand, many households will find it 
hard to pay off their investment in solar panels and will shy 
away from the scheme.” The current scheme amounted to a 
subsidy for energy retailers: “Money that should be flowing 
through households and into the solar industry will end up 
in the investment accounts of the big retailers.” 

The Property Council of Australia, which is cam- 
paigning for the tariff to be extended to medium and large 
businesses, said at the ‘’bare minimum” customers should 
be allowed to choose how to receive their payments. Coner- 
gy, a solar power installation company, said the NSW Gov- 
ernment should immediately clarify its regulations about 
payment so that the industry did not stagnate. —SMH 
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Earth People Write 
continued from page 7 


We had a similar problem with pots 
and plastic labels when the rain 
washed the writing off. We bought 
an Artline 400XF Paint Marker, white 
colour, as it will do black pots and 
also light-coloured pots and punnets. 
Probably need a black paint one for 
white labels though. They were about 
$7 in a newsagency. We number pots 
and labels and punnets, and then sim- 
ply record what each number is. That 
way we can just re-use the pot, punnet 
and not have to change anything (as 
long as we remember to record it on a 
piece of paper). 

Pete Moss on the Path 


Help! Blister bug invasion! 

I have a really big issue with 
these bugs. I am in Cairns in north 
Queensland and they only appear at 
this time of the year. We have been 
here for five years and have finally 
sealed the house but they are still get- 
ting in. 

They are five to nine mm long 
with feelers/antennae of similar 
length. They are of a light brown/or- 
ange/beige colouring. They fly. We 
live in a mangrove environment near 
sugarcane fields and remnant tea tree 
and rainforest bushland. They are 
very intermittent with literally thou- 
sands appearing, seemingly attracted 
by light, one night but then none for 
many nights and then an influx again. 
Our home is flyscreened and sealed 
(as we also have sandies) but they 
get in all manner of gaps. Geckoes 
eat them with a passion but we would 
need an army. 

My biggest problem (other than 
having to sweep them up by the dust- 
pan-full after I have sprayed them) is 
that they cause large blisters, which, 
when they burst on the skin, are ex- 
tremely painful. They don’t bite as 
such but if they are caught in a crev- 
ice, say in the forearm they do some- 
thing — bite or slice (unsure) — and 
this causes the blistering. 

My kids are covered in these blis- 
ters and I have no idea what these darn 
things are, what they are called and 
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everyone I contact has no idea either, 
including government departments. 
Have even sent samples of the bug to 
the entomologist that used our place 
as a testing site for the Asian Honey 
Bees. 

My close neighbours (700 metres 
away) also have this at the same time 
as us. They think they live in the 
Golden Cane Palm but we find ours in 
a native hibiscus. 

Has anyone got any info on this 
as the blisters are not good. Any info 
would be appreciated, as we cannot 
identify these blighters. 

Any info would help to either iden- 
tify or eliminate these blighters as to- 
night I have swept thousands up from 
the kitchen, lounge, diningroom floor 
and there are thousands waiting on the 
eaves. Think — thousands of small 
flies on the floor that you can’t walk on 
or else you will be blistered! 

Thanking you, 
Lisa on the Path 


Some replies 


Hi there, 

We had some beetles that sound 
very similar to yours when in the 
east Kimberley. They were a brown 
beetle with orange striping on them, 
long antennae and they only came out 
at night. They left a horrible painful 
blister like a burn on your skin if they 
got you. 

The ranger there told me what 
they were called and I forget! They 
release a caustic acid when they are 
threatened which burns. I think he 
said that they were not all that com- 
mon. 

They were having trouble with 
the locals in the north Kimberley con- 
stantly being burnt then they found 
these bugs. I don’t know what attracts 
them or repels them! 

We only had one season where we 
had them so it must have been certain 
conditions that brought them out. 
Maybe just thongs and gloves so they 
can’t burn any skin until their season 
passes? Good luck and I suggest 
treating any blisters like you would a 
burn. 

Dalemi on the Path 
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Hi Lisa, 

I’m in Kuranda but I haven’t 
come across this bug. However, | 
can offer an excellent homeopathic 
remedy for all those insects that ‘wee’ 
on you and cause burns similar to 
what you are talking about as well as 
sandflies and midges. Urtica Urens 
in a 30C potency is what you want. 
If you Google ‘homoeopathy in Aus- 
tralia’ you can order from some sites 
or you could go to a health food shop 
like Go Vita in Smithfield — they 
stock a small selection of remedies 
in 30C and a few in a lower potency, 
but I wouldn’t recommend the lower 
potency in this instance. We are hav- 
ing a huge March Fly problem and 
have found nothing to work for them, 
however ... So frustrating! 

Sarah and Gavin on the Path 


Hi Sarah and Gavin, 

That sounds good as we are also 
in a sandfly area and we get around 
that problem by wearing long pants 
and mid-sleeved shirts (hot in this 
climate but also good protection from 
the sun). Yeah, March Flies are a 
bother but at least you can get the 
satisfaction of whacking them! 

Lisa on the Path 


Possum pulling mayhem 

We would have won Funniest 
Home Videos after last night if we 
had had a video camera! At midnight, 
half asleep, in a state of dishabille, 
Ray was up a ladder and I was on the 
ground holding a torch. 

The possum, yes the possum, 
was headfirst down the drainpipe. 
All that was visible was the back feet 
and the tail. 

Ray had gloves on, placed a towel 
round the possum and grabbed hold 
of the tail and pulled. We did let him 
know first. 

Another yank and out we came 
slowly, not a small possum either. Pos- 
sie limped over the roof a few feet and 
just stood there. Eventually it half fell 
off the roof, went up the tree, which it 
then fell out of, but after that seemed 
to be okay, if sore. The Possum Puller 
now has a sore shoulder. Another day 
in the life of us. What next? 

Wombat is one on the Path 


Plant addiction 

For the past few weeks I’ve been 
happily planting plants and playing in the 
garden (when the rain allows). Today I 
actually sat down for a break and discov- 
ered that I now have 38 different vegies 
planted, five herbs and 17 fruit trees. 

Realising that this was getting to be 
an addiction I raced down to the nursery 
and bought a brahmi plant (the memory 
herb) so that I could remember not to buy 
so many plants. Then I got home and re- 
alised (d gone and bought another plant 
— something is wrong here! 
Gizmo on the Path 


Some replies 


Healthiest addiction I’ve ever heard 
Of. 
Lolly on the Path 


I so hear you, Gizmo, and there is no 
cure other than to never go anywhere that 
may sell plants, or even give you plants 
— you just have to have more. 

Laura Mckay on the Path 

Hmm ... sounds perfectly normal to 
me. 

Corn on the cob on the Path 


Hi there! 

I am so hearing you. Cannot go to 
the markets or garage sales without buy- 
ing a plant or seedlings, and even if I 
spot someone selling anything to do with 
gardening or plants, like books or tools, or 
garden ornaments — they always get dol- 
lars out of me. It’s amazing what I can fit 
into a Toyota Corolla when I have to! 
Lotus Blue on the Path 


Collection and conservation of the 
gene pool of diverse species of food 


Atte tion owner builders! 


Looking for information on owner building? 


EARTH PEOPLE WRITE 


plants is a legitmate, environmentally- 
sound pursuit. 

Anthropology shows it to be a trait 
of our successful ancestors — I think the 
survivalist trait is in our genes. That is my 
excuse and I am sticking to it. 

Sue on the Path 


This is not an addiction, Gizmo — you 
are creating biodiversity. (I regret the 
plants that I did not get when I saw them.) 
Chris on the Path 


Gizmo, sounds like what happens 
when I go shopping. Perfectly normal to 
me... 

Wisteria on the Path 


Indian Runner doing a runner 
Hi all, 

We’re getting a poddy calf today! 
Hubby said yes to a give away, old farmer 
just can’t be bothered looking after it, 
nothing wrong with him, so, guess who 
gets to feed him every day (as if I haven’t 
got enough to do ... I’m still feeding my 
baby!). And I’ve noticed my Indian runner 
duck is sitting on eggs, but she regularly 
gets off and wanders around, will have to 
watch more closely, but is this normal? I 
know that Indian runners are pretty shy, 
and don’t usually make good broody 
mothers ... any tips? 

Green Gidget on the Path 


Some replies... 


Hi Green Gidget, 

Congrats on the poddy. No real idea 
on the Indian. I had some for a while. I 
have also heard they are shocking mothers 
although my lot were parent hatched and 
raised. Can you pen her in a small area? 
She also may not have laid her full clutch 


yet so this may be why she is wandering 
off on occasion. They will get up for a 
drink and feed though (well most do). 
Maybe also make sure she is disturbed as 
little as possible by other animals as well 
as people. 

Sebastion on the Path. 


Hi Sebastion, 

She’s sitting in long grass near the 
dam. I had envisaged when | got them, 
that they would stay in the neat little pen 
with a small duck pond I gave them ... 
but doh! Nah, they like the dam better. 
So they sleep on that. Hubby made a lit- 
tle floating island that they sleep on when 
they feel like it and my son has to hop on 
the surf ski to fetch the eggs! The dam 
is secure, no foxes or dogs can get in, so 
hopefully she will be safe . . . just a wait- 
ing game then I suppose. 

Oh, and the calf is gorgeous, a Lim- 
ousin X Murray. Turns out, it had to be 
pulled out of the heifeẹ and then she 
didn’t want anything to do with him. Old 
guy said it should have been dead, and 
thought it would have died soon after, 
but it didn’t. Then thought that when its 
mother sat on it, that would have killed it, 
but nup, seems the little guy has a strong 
will to live. 

Green Gidget on the Path. 


If you want to join in the lively 
discussions on the Path, link 
up with like-minded Earth 
Gardeners, share recipes, 
gardening tips, photos, read 
articles and catch up with loads 
of news and events — then go to 
the Earth Garden website (www. 
earthgarden.com.au) and follow 
the link. Membership is easy 
and free. 


DASH 


Designed Affordable Sustainable Housing 


The Owner Builder magazine provides inspiration, 
encouragement and great technical advice, along 
with the experiences of real-life owner builders. 


DASH offers drafting and innovative design 
Weare gët Earth solutions to make building your dream home a 
Garden readers a 
SPECIAL OFFER. 
Subscribe for the reduced 
price of $35 per year 
(normally $38.50). 
Quote code EG 147. 


Also available from 
newsagents at $6.95. 


reality. Specialising in passive solar designed 
straw bale homes and working in conjuction 
with Brian Hodge from ANVILL Straw Bale 
Building Consultants, a leading edge building 
consultant in straw bale construction, 


™ Owner 
Builder 


PO Box 9000 Paterson NSW 2421 * Ph/fax: 02 4982 8820 


5 phone 0412 239 166 
www.theownerbuilder.com.au 


www,d-a-5-h,com,au 
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| PLANET 
| ONE FAMILY 


AT A TIME 
| COLIN BEAVAN 


| RAR | 


No Impact Man 


Saving the Planet 
One Family at a Time 
By Colin Veavan 
Published by Piatkus, 
paperback, 272 pages 
$35 inc GST* 

Colin Beavan is a 40-something New 
Yorker, married with one daughter on a 
mission to prove that the “No Impact Man’ 
can exist. Or can he? I guess this project 
has its roots in Colin’s realisation that it’s 
no use blaming government and others 
for the world’s problems. If we want to 
make a change, we have to be part of that 
change. So Colin set himself the challenge 
of living for a year without making any net 
impact on the environment. 

Composting, organic locally- 
grown food, cycling, walking, recy- 
cling and no ‘take-out food’ are just a 
few of the issues Colin explores in the 
city of New York. As Australian Earth 
Gardeners you might well ask why we 
need Americans to tell us their story. 
Aren't they the biggest greenhouse gas 
emitters? Think again — according to 
the United Nations IPCC, Australians 
have passed Americans per capita. 


Colin starts out from a very low 
base. When asked at his local organic 
store if he wants a plastic or paper bag, 
he can’t decide which is better or worse 
(come on Colin, take your own bag!). To 
avoid a take-away coffee cup, Colin uses 
his own recycled peanut butter jar. More 
often than not baristas are so supportive 
they give him his coffee free. 

This book is a lifestyle experi- 
ment. It chronicles a year of inquiry. 
How many of the conveniences that 
we take for granted do we really need? 
What is the manufacture and use of them 
doing to our planet? But more impor- 
tantly, how much of our consumption 
makes us happier and how much keeps 
us chained up as wage slaves? Colin 
takes us through a year of his life with 
all its ups and downs. He weaves in 
anecdotes, some of them quite strange to 
us, including a bizarre bicycle accident 
that turned abusive. But all stories seem 
to lead to the same philosophical ques- 
tion: What makes us truly happy? You 
guessed it — it’s not more stuff. 


Our Choice 


A Plan to Solve the 
Climate Crisis 
By Al Gore 

Published by Rodale, USA, full 
colour, 410 pages, small format 

$35 inc GST* 
In Al Gore’s usual style this is an impres- 
sive publication. Beautiful photographs, 
graphic tables and charts, current scien- 
tific research and a very clear message 
all make this book a must-read. Al says 
all the answers are with us now, but what 
we must work on is a collective will. 

“If you want to go quickly, go alone; 
If you want to go far, go together.” 

I found this book to be as positive 
as it is alarming. 

The book is divided into five main 
headings: The Crisis (an introduction); 
Our Sources of Energy (this includes an 
extensive look at renewables); Living 
Systems (ecosystems); How We Use 
Energy and Obstacles We Need To 
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ERNATHONAL BESTSELLER an 


Overcome (including The True Cost of 
Carbon); and finally, Going Far Quickly 
(The Power of Information). 

If you are in any doubt that there 
are solutions available now, have a look 
at this international exposé of possibili- 
ties. Geothermal energy in Iceland, for 
example. Global wind energy production 
is rapidly increasing, as is photovoltaic 
(PV) production. Learn about William 
Kamkwamba who built a windmill from 
salvaged materials in his drought-strick- 
en village in Africa. Did you know that 
there are more than 1000 PV panels on 
top of the Pope Paul VI audience hall at 
the Vatican? They provide the building’s 
heating, cooling and lighting energy. If 
you have any questions about carbon 
sequestration, consider what some of 
the world’s leading scientists are say- 
ing about it. For example, the Union 
of Concerned Scientists in the USA say 
“It’s like having to build one new coal 
plant just to power the carbon capture 
process for every three to four conven- 
tional plants.” It’s time industry saw the 
big picture. 

As the black carbon-haze from 
domestic cooking in India and China 
drifts over the Himalayas and settles 
on the snow, the developed nations of 
this planet take too long to learn how to 
share. Perhaps this book will motivate a 
few of our Australian leaders. 


EARTH GARDEN REVIEWS 


Re-Bound 


Creating Handmade 
Books From Recycled and 
Repurposed Materials 
By Jeannine Stein 
Published by Quarry Books 
Hard cover, colour, 144 pages 
$45 inc GST* 


This is an inspiring book, and a won- 
derful look at recycling. A handmade 
book can be functional, sculptural and a 
treasure for always. But where to start 
when there are so many different tech- 
niques of bookbinding? This book has 
the basics, including an introduction to 
the tools you may need and the methods 
you may use. 

Jeannine takes you around the 
kitchen to find materials for your first 
book. Why not use an old hot water 
bottle to bind your first hand-stitched 
book? Learn what to look out for at op 
shops, markets and secondhand stores. 
I particularly liked the re-use of an old 
Monopoly game. It was transformed 
into a wonderful travel journal. 

Using 16 fully illustrated projects 
you will learn the basics of bookbinding 
and prepare yourself for endless fun. Make 
photo album covers, writing journals and 
notebooks. Use found objects as well as 
materials sourced from office shops. 

This book includes a fantastic 
photo gallery where you can see the 
work of other artists from around the 
world. The recycle bin will never look 
the same again. 


The Green Guide for 
Horse Owners and 
Riders 
Sustainable Practices for Horse 
Care, Stable Management, 
Land Use, and Riding 
By Heather Cook 


THE GREEN GUIDE ror 
Sustomiabie Practices: : 
mo RIDERS 22: 
RESTRER COOH 


Mule MEARAN. 


Las Live arut Riding 


Published by Storey Books 
232 pages, black & white, 
soft cover 
$35 inc GST* 


Okay, so it does say for ‘horse owners’ 
but with a tiny bit of imagination and a 
good bit of good old Earth Garden com- 
mon sense you could apply a lot of the 
principles and ideas in this book to almost 
any animal that you keep. Have you ever 
thought about the carbon footprint of your 
animals, a horse in this case? 

This book talks about the solar 
orientation of a barn or stable, but how 
about the solar orientation of your chook 
house or goat pen? The warmer your 
animals are in winter and the cooler they 
are in summer, the happier, healthier and 
more productive they must be. You will 
find extensive information on building 
and renovating barns that use environ- 
mentally-friendly materials, fit well into 
surrounding ecosystems, and work best 
with available water resources and pre- 
vailing weather conditions. The chapter 
on pasture management, rotation and 
manure management will meet a com- 
mon concern for all animal owners, not 
just horse owners. This book is from the 
US so there are some things that don’t 
apply to us here in OZ, but I don’t think 
it detracts from this book in any major 
way. The recipe for a mosquito trap 
sounds fantastic and as a mosquito mag- 
net myself I can’t wait to give it a go. 

A useful book for all animal own- 
ers with a concern for preserving and 
protecting the environment. 


e Reviewed by Karen Sandow — EG’s 
resident horse expert. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Everyissue 
is packed with information on 

affordable and exciting money N 
making opportunities (full or part | S0sintesa MONEY MAKING 
across Australia and is found in OP PORTUNITIES 
the business section. EG 

readers can get a recent issue by sending 4 x 45¢ 


stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 
range of ventures. Each is designed with a “shoe- 
string” budget in mind. (prices already include GST) 
101 Money Maxine Opportunities: 

This guide contains details on more than one hundred 


business opportunities which require minimal investment 
to start. Sources of further information are also listed 


time). It's sold from Newsagents 


How To Prorit From Your Hanpcrarts & Hopprs: 
Here's the information you need to make money from your 
handcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22. $8.00 


How To Start A Mai Orper Business. 
This title consists of our most popufat guides covering the 
area of starting and operating a Mail Order Business. If you 
are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 


Maxine Money From Fiea Markets. 
Making money from a stall at a fleamarket or swap meet is 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24. 


Maxine Money With Your Home Computer 
Turn your home computer into a money making machine. 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- 
ing, and concludes with more than 100 ideas which have 
potential depending on your area of interest. #25. 


Maxine Money With Your CAMERA 

With this guide, you can turn your camera and talents into 

a profitable full or part-tine money making business 
0 


Start Your Own Import/Export BUSINESS 
Find out just how easy it is to start your own Imp/Exp 
business. Very little money is required to start, but the 
profits can be enormous once established. An exciting 
business with a big future. #27 D 


How To OrGanise A SuccessruL HOME-BASED Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your business is a success right from 
the start. This guide covers all the issues you need to 
consider as well as the traps to avoid.#28 d 


P&H for single/multiple guides is $3 per order 
All orders come with a 7 day Money Back Guarantee 


AAA Media Network, PO Box 5518, Dept EG1, | FSvasom 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 


ORDER & INFO COUPON 


| SAVE$$ - Buy any 3 and choose a 4th guide for free. | 

Buy any 6 guides and receive ALL 8 for the same price 

| Enclosed is Chq/MO for $3 p/h + $. for Guide/s No. 
021 022 023 924 025 026 927 28 


Current issue of AB&MMO magazine 
ONUS sent with every order ( valued at $4.50 ), 
O Please send me a recent issue of AB&MMO magazine x 
| Enclosed are 4 x 45c stamps to help offset postage. A 


| O I'd prefer the current issue of AB&MMO magazine. al 
È Enclosed are 10 x 45¢ stamps for magazine & ph. @ 
=l 
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Australia’s Free, 
No-Obligation 
Book Club 

For Simpler, 
oe 


ae os Greener Lifestyles 
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Sustamasit Ge e ES GARDENING e PERMACULTURE e Bier BUILDING 


HEALTHY Cuisine e ADVENTURE TRAVEL e ENVIRONMENTAL Issues o RENEWABLE ENERGY 


Back Yard Farmer giereg 
Volume Five — BACK YARD 
$19.95 inc GST PARI 


This is the fifth volume of our EEE 
sustainable living book series called s 
‘Back Yard Farmer’. We’ve hand 
picked the best stories we can 
find on everything from raising 
goats to making your own super- 
scrumptious apple cider. Feast 
on practical tips and tricks from 
real life back yard farmers, make 
your own organic fertiliser, fetta 
cheese, red wine, winter rodent 
trap and poultry rescue remedy. Be inspired 


by chook tractors, roadside stalls, a termite mound pizza oven and 
a community beehive. Get some more ideas, and try practical ad- 
vice from Australians who live the good life. Full colour, 80 pages. 


Sweet Poison 
David Gillespie 
$29.95 inc GST 
The more sugar we eat, the more we want. Food 
manufacturers exploit our sugar addiction by lacing it through 
‘nonsweet’ products, such as bread, 
sauces, soups and cereals. Sweet Poi- 
son exposes one of the great health 
_ scourges of our time and offers a 
wealth of practical and accessible 
information on how to avoid fruc- 
tose, increase your enjoyment of 
food, and lose weight. David set out 
to look at the connection between 
sugar, our soaring obesity rates and 
some of the more worrying diseas- 
es of the twenty-fi rst century, and 
discovered some startling facts in 
the process. If you want to lose 
weight, take it from us: this works | 
Seier 216 pages. 
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"These (organic) systems use 
90 per cent less water than 


Natural Home Builder 
Volume Four 


$19.95 inc GST 
Whether you're planning to 
build something important 
like a new chook house, 
or something simple like 
your dream home, ‘Natural 
Home Builder’ can help 
with a little inspiration, 
encouragement and some 
fresh, wholesome ideas. 
Learn how other people 
are taking the steps to 
create inspired, excit- 

ing and attractive homes that 
reflect their individual tastes, and their commitments to 
treading more lightly on the earth. Full colour, 80 pages. 


EASY AQUAPONICS 
Earth Garden Books 
$19.95 inc GST 
Imagine a delicious meal made from your own flourishing, 
organic vegies and herbs AND freshly caught fish ALL har- 
vested from your very own backyard. Aquaponics can help 
make this happen. Aquaponics is the merging of hydropon- 
ics and aquaculture. Easy Aquaponics shows everything from 
low cost, do-it-yourself set ups 
through to highly productive, 
commercial aquaponic farms. 
Learn how to put together 
a super cheap system using 
recycled materials like old bath , 
tubs. 

Or buy a ready-to-go kit. 


normal growing systems. 
Catch the aquaponics bug 
here. 80 pages full colour. 


Phone (03) 5424 1814, or visit: 
www.goodlifebookclub.com 


for secure ordering online. 


eg 


UNCLASSIFIEDS | 


Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your advertise- 
ment on the Earth Garden website at www.earthgarden.com.au for three months. 
Bookings for the JUNE 2010 issue should arrive at PO Box 2 Trentham, 3458, by 12 noon, 30 APRIL 


2010 or www.earthgarden.com.au (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS — WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone flour 
mill. Start juicing WHEAT GRASS JUICE at home. 
Visit www.retsel.com.au. “Endorsed by Housewives’ 
Association.” Write for catalogue: P.O. Box 712, 
Dandenong 3175, enclose 3 postage stamps. Ph: (03) 9795 
2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing and drying gourds 
plus 2 pkts seeds mixed, 1 sml and 1 lrg plus free catalogue 
$31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au Phone: (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal 
and homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 
244 Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 
1453, Fax: (07) 5449 1463 Email: info@ greenpet.com.au 
Web site: http://www. greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel model. 
Quality Grainmill and Juicers Products, Ph: (02) 6373 3 
419 or visit us on www.grainmills.com.au http://www. 
grainmills.com.au. 


NATIVE STINGLESS BEES for profit or pleasure - how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. 
Website: www.aussiebee.com.au. 


STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster building 
workshops, Daylesford. Ring for dates or check website. 
Learn how you too can build easily, environmentally, and 
affordably. Don O’Connor and Sue Ewart (see EG 101 and 
105). Visit on our Web site: www.gentleearthwalking.com. 
au. Phone: (03) 5348 7506. 


TIPIS by DonO’Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats 
and holidays — Daylesford. Now making Aboriginal 
whurlies. Phone: (03) 5348 7506 or write to PO Box 395, 
Daylesford, Vic. 3460. 


SUPPRESSED and UNUSUAL TECHNOLOGIES 
CATALOGUE. Free energy devices, antigravity, hydrogen 
fuel, magnetic motors, alternate fuels and engines, 200+ 
Topics. Send 6xAust 50c stamps to Lostech Archive, PO 
Box 456-E, Tolga, Qld 4882. 


JACARRI ECO-COTTAGE. You'll feel so damned 
green you'll sprout leaves. Experience East Gippsland’s 
old growth forests from a solar powered eco-cottage. 
Situated on the Brodribb River next to the Errinundra 
National Park on an organic farm. From $65 a night. 
Call: Jill Redwood (03) 5154 0145, Email: jacarri@ 
eastgippsland.net.au or visit www.eastgippsland.net. 
au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. S/c cabins and campground 
in private nature reserve, 45 mins from Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. 


ECO BUILDING ADVICE for new homes and retrofits 
in Adelaide, SA. Earthy designs, plans for Councils, 
inspections ... 35 years experience. Ph: Jack (08) 8261 
9049 www.jmetcalf.net. 
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GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit: www.greenhemp.com 
or phone/fax: (03) 9710 1644. 


UNICORN HOUSE ARCHITECTS AND BUILDERS. 
Helen and Per Bernard, and team, design and build beautiful, 
sustainable and energy efficient homes and buildings. 20 
Bridport Street, Daylesford, Vic. 3460. Ph: (03) 5348 
1298, Email: imagine@netconnect.com.au, Website: www. 
unicornhouse.net. 


WOOD FIRED OVEN WORKSHOPS (as featured in 
Back Yard Ovens). For full details and future workshop 
dates and venues — www.woodfiredovenworkshops. 
com. 


BOOKS, COURSES, EDUCATION. Organic Gardening 
and Farming web site Jade and Paul Woodhouse’s Lifestyle 
Farm. Web: www.simplynaturalorganic.com Ph: (02) 6657 
3368. 


A STEINER HOMESCHOOL? Web: www.golden 
beetlebooks.com. Or enquire Ph: (02) 4787 5335. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


MAKE MONEY DRINKING COFFEE. The world’s 
first healthy coffee and tea. Over 4000 years of history, 
new to Australia. A great opportunity. For details www. 
ganovital.com.au/peter Email: peter ganovital.com.au 
Phone: Peter 0439 086 774. 


INCUBATORS New 50-Egg Manual-Turn with Fan 
and FREE Professional Thermometer $199. Web: www. 
IncubatorsRus.com Telephone (08) 9571 1936. 


WEBSITES, one page from $199. Free quotes. Ph: 1300 
858 167 or 0412 737 846 www.ozwebexpress.com.au. 


VACOLA PRESERVING KIT. Stove-top model. $120 
plus postage. Email: sseavers@bigpond.net.au. 


AUSTRALORP Bantams for sale. Bellarine Peninsula. 
Ph: (03) 5257 1444. 


CLEAN BORE WATER REALLY CHEAPLY. 
Electroflocculate anywhere. Send $23 to T. Tranter. 106 
Haywards Lane, Henty, Vic 3312. 
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DEHYDRATOR with extras. As new. $100 plus postage. 
meling2@bigpond.com. 


MINCER. Size 22. As new. $20 plus postage. 
meling2@bigpond.com. 


BREWING KIT incl bench capper. $45 plus postage. 
meling2@bigpond.com. 


ELECTRIC BICYCLES new, cheap, delivered anywhere, 
quality, lithium, NOW, www.beyond-oil.com, Ph: 0407 
213 267. 


ECOLETS waterless composting toilet. AutoXL model, 
suit 2-3 people. Info at Clivus Multrum. $1800 ONO. 
Phone: (02) 4930 1714 or 0419 492 016. 


ANIMAL HEALTH PRODUCTS - All natural and 
organic products for your pets in one online location. Over 
600 product lines including natural food and treats for 
dogs and cats, equine herbs, natural minerals and vitamin 
supplements, herbal shampoos, herbal parasite control, 
magnetic pet products and books. Visit us at www. 
animalhealthstore.com.au. 


COMPOSTING WORMS - Buy your worms direct 
from the breeder. Free Shipping. East Coast of Australia 
only. Order online at www.organicearthsolutions.com. 
au. 


WANT TO START LIVING AND WORKING 
TOGETHER for a sustainable future? Join Kanjini Co- 
Op, a land-cooperative starting on the fertile Atherton 
Tablelands FNQ — www.kanjini.org, Ph: (07) 4032 
0795. 


SCYTHING COURSE MARCH 2010. Learn how to 
mow with a scythe, sharpen your scythe blade, and make 
hay ricks with the mown grass. 26 March 2010 - 28 March 
2010. Location: Mudgee, NSW. For further details, 
phone (02) 6373 4270. Or go to www.scythesaustralia. 
com.au. 


DASH Designed Affordable Sustainable Housing 
Offering drafting and innovative architectural solutions 
to meet your needs and make building your dream home 
a reality. Specialising in passive solar designed straw bale 
homes and working in conjunction with Brian Hodge from 
Anvill Straw Bale Building Consultants. Phone 0412 239 
166 Web: www.d-a-s-h.com.au. 


WI on CR e 


LAND LINES are for people buying, selling, seekin 


g or sharing houses and land. It is your responsi 


ty to check all 


deals. We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of 
any desired length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our 
website at www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that 

your photo is greater than 500kb in file size. All LAND LINES should include your name and address (phone number 

and email address are optional). Please also name the distance to your nearest large town (eg, "50 km 
north east of Lismore”). LAND LINES for the JUNE 2010 issue should arrive at PO Box 2 Trentham, 3458, or www.earth 
garden.com.au by 12 noon, 30 APRIL 2010 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don’t try. 


NEW SOUTH WALES 


1. DUNS CREEK. 148 acres of natural unspoilt mountains. 
Awesome views to Newcastle and Lower Hunter Valley. 
All steel insulated cabin and carport. 18,000 litre water 
tanks. Solar 240v power with generator. Internal fireplace, 
gas hot water. Power at boundary. 25 mins or 30 km to 
Raymond Terrace or Maitland. $455,000. Phone Brett: 
0428 729 335. 


2. A VERY EXCLUSIVE LIFE STYLE BLOCK of 
42.9 hectares (around 100 acres), that offers privacy, 
serenity and absolute magic northerly views; rates around 
$350 pa. Located only 2.5km from Emmaville Village 
— GPO, hospital/Nursing home and doctor, central primary 
school, swimming baths, pubs and shops; only 35 minutes 
drive from Glen Innes. The house is fully solar equipped 
with gas stove and hot water, telephone and broadband, 
excellent TV and mobile phone reception, three bedrooms, 
open plan kitchen/living/lounge, wood heating, bathroom/ 
toilet, large wrap around verandas. Laundry with extra 
outside toilet, double vehicle accommodation and lock 
up workshop $239,000. For a video of the property and 
village, or to view the property Email: ronmorris@exemail. 
com.au or phone: 0429 428 875. SEE PHOTO ABOVE. 
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3. “DARROWBY” 10.19 ha adjacent to Yengo National 
Park with over 300 species of plants, trees and 90 species 
of birds. Home features three dbl bedrooms plus office, 
modern kitchen, and ample living. Four bay shed 100,000 
litre tank plus dam. David Williams Real Estate, Ph: (02) 
6572 1088. SEE PHOTO ABOVE. 
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4. FOOTHILLS 
SNOWY MOUNT- 
AINS, NSW 58 Acres 
(23.4 Ha.). Historic 
railway cottage, 
secluded. Solar power 
(240 volt inverter), 
established garden, 
farm and garden shed. 
Two permanent creeks, 
waterfall, fully fenced, 
mixture grazing and 
timber including native 
grasses. Abundant bird 
and wildlife,views. 
29.5 kms to Tumut, 
35 kms To Wee 
Jasper, 15 minutes to 
local primary school. 
$259,000. Phone Cheryl on: (02) 6947 1566 (BH). SEE 
PHOTOS ABOVE. 


5. FOOTHILLS OF SNOWY MOUNTAINS. Three 


Bedroom comfortable Log House on 8.6 HA (22 acres). 
Northerly aspect with views. Established garden, permanent 
creek, two large concrete rainwater tanks, school bus to 
Tumut. 30 km from Tumut. $335,000 Phone Anne on (02) 
6946 6226. All three properties listed above are available 
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separately or as a package for $850,000. SEE PHOTOS 
ABOVE. 


6. FOOTHILLS 
SNOWY MOUNT- 
AINS: 52 Acres 
(20.9ha). Three 
bedroom cottage with 
established garden, 
large shed. Quality 
bore water, spring fed 
creek and dam. Mix 
of natural timber, 
grazing. Midway 
between Tumut and 
Wee Jasper, 42.4 
kms from Gundagai. 
Primary school 15 
kms at Adjungbilly 
School bus to Tumut. Ze 
$317,000. Phone 2 
Lesley on: (02) 6947 "7 
1566 BH. SEE PHOTOS ABOVE. 


7. VENDOR FINANCE available of up to $150,000 to 
approved purchaser. Look here on Google Earth: 28 43 
43s 152 24 Ole. Forget global warming. Amazing and 
completely self sufficient 20 acre property with 250m of 


Cataract River frontage. Part of 6500 acre wilderness 
community 2 hours drive inland from Byron Bay. Two 
bedroom home, 12 person dormitory style guest house, two 
person romantic guest house. Company titled. Big shed 
and shadehouse, fenced vegie patch and chook coop, huge 
solar electric and hot water systems. Look on Ebay for 
more photos and info. $395, 000 neg with vendor finance. 
Contact Jess on 0420 448 829 or j-kaleido@hotmail.com. 
SEE PHOTOS ABOVE. 


ete 


8. DELEGATE, NSW - 58 Bombala Street. Approximately 
250 km south of Canberra, close to the Victorian border. 
Three bedroom family home, lots of character, beautifully 
presented, large lounge, spacious kitchen with slow 
combustion stove, front and back verandahs. All situated 
on a flat 1200 sqm (approx) allotment with established 
gardens surrounding the home. More photos are available 
on www.allhomes.com.au, selling agent Stewart Lee and 
Co Bombala. $98,000 negotiable. Sue: (03) 5148 3088. 
SEE PHOTO ABOVE. 
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STUNNING LOCATION. This nine acre property is 
only 20 mins west of the booming city of Ipswich but you 
feel like you’re a 1000 km from civilisation. The double 
storey solar powered home is perfectly positioned to take 
advantage of unrivalled views of the Scenic Rim. Wrap 
around verandahs on both levels, extensive use of recycled 
timber and open plan living areas makes for a warm and 
inviting retreat from the rat race. Built to last, this is an ideal 
property for those looking for peace and solitude but still 
wanting easy access to the facilities of the city. $650,000 
Ph: Phil 0400 009 158. SEE PHOTOS ABOVE. 
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1. MOLYULLAH - NE Victoria. 20 km SE Benalla. Two 
acres chemical-free hobby farm. Unlimited water, mature 
producing fruit trees, organic vegie gardens, sewerage/ 
greywater system with irrigation, fully fenced, 3 sheds, 
fully renovated 5 bdrm/2 bathroom house, solar heat pump, 
ducted evap cooler, wood heater, water filtration, many 
features. $299,000. For full details: www.noagentproperty. 
Com. au (J.D. molyb4) or phone Chris: (03) 5766 6207. 
SEE PHOTO ABOVE. 


2. DAYLESFORD, one hour NW of Melbourne — 
architect-designed passive solar house on two acres with 
creek frontage and crown land adjoining, three bedrooms, 
three living areas, greenhouse al fresco area, strawbale, 
double-glazed, solar hot water, worm farm septic, 
combustion stove & LPG stove, pantry/coolroom, 110,000 
litre water tank, shed 10x10m with studio apartment over, 
woodshed, carport, established fruit and nut orchard, grape 
vines, fenced vegie garden and chook shed, birch grove, 
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pond and flower beds. Helen: 0409 028 144, Email: 
helen@unicornhouse.net, Web: www.unicornhouse.com. 
au/galleryofworks/stoneycreekcottage. SEE PHOTOS 
ABOVE. 


3. NEW SOLAR POWERED 3 bedroom cottage on 6 
acres 5 km from Portland. Orchard, vegie gardens and 
2.5 acres of Bluegums. Beautiful views over seasonal 
wetlands, only 10mins to Cape Bridgewater and surf 
beaches. $320,000. Phone 0415 450 981. 


4. VICTORIA. Bendigo — Mandurang. “Sheepwash 
Bend” A unique lifestyle property of 2.567Ha with a 3 
bedroom architect designed solar efficient house with 
solar hot water service, plus 1.7 kw grid connected 
photovoltaic solar system (excess electricity sells back 
to the grid). Located in sought after Tannery Lane and 
only 10 minutes from the thriving city of Bendigo. The 
property has approximately 250 metres of frontage to 
Sheepwash Creek, lined with mature River Red Gums, 
numerous native habitat plants; an organic 10 bed 
vegetable garden and organic orchard with approximately 
40 established fruit/nut bearing perennials including 
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apples, pear, nashi, cherries, citrus, raspberries, peaches, 
feijoa, plum, mulberry, quince, pistachios, silvanberries 
and nectarine, providing a plentiful supply of quality 
fruit and vegetables to enjoy. Two megalitre water right 
with metered connection to Lake Eppalock pipeline, 
plus | megalitre dam with irrigation pump, rain water 
tanks totalling 93kl capacity. This delightful property 
has been carefully designed to blend with the rural 
landscape, taking advantage of nature’s bountiful gifts. 
For Sale: $470,000 - $490,000 (offers considered). 
Contact: Terry Clarke 0418 323 126. Internet ID: 
343310 at www.professionalsbendigo.com.au. SEE 
PHOTOS ABOVE. 


5. ABSOLUTE PRIVACY - 38 acres of fertile land and 
not another house in sight. Lovely 3 b/room Federation 
home, many improvements. Secure water — tanks, dam 
and piped supply. Great sheds, set up for livestock with 
yabby dam, chook pens and vegie gardens. Can treat 
privately for a small breeding herd of quiet sheep. 15 
minutes from Horsham, an excellent regional centre. Five 
minutes to Natimuk — great communities. Wonderful 
views of Mt Arapiles (world class climbing) and 1/2 hour 
to the Grampians. It is all about the lifestyle. Call Dorothy 


(03) 53871100 or Email: chilcotin@netconnect.com.au for 
more info. $369,000. Very regretful sale. SEE PHOTOS 
ABOVE. 


TASMANIA 


JACKEYS MARSH VALLEY in the Western Tiers. 
Large comfortable Mediterranean style home on 50 acres. 
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Solar powered and passive design features, established 
garden, fruit trees, dam, garage. Details on domain.com. 
au. 25 km from Deloraine, $450000, phone: 0417 030 873. 
SEE PHOTOS ABOVE. 


WESTERN AUSTRALIA 


YORK. Vacant land, five acres next to river with trees, 
approx 8 km south of York. Scenic area with horse and 
hobby farm neighbours. Water connected, electricity 
available. $245,000 contact owner Email: namiltuk@ 
yahoo.com.au. 


WANTED / TO SHARE / TO RENT 


NELDORETH FOREST COMMUNITY. Vacancies 
available. Good forest campsites. Work for keep, 25 hours 
per wk in organic vegie garden and orchard. Spiritual, 
meditation — no drugs, no alcohol. More info: PO Box 173, 
Gin Gin, SE Qld, 4671. 


IDYLLIC, ISOLATED COUNTRY LIFESTYLE for 
potential long term rent, $100 pw. Lovingly-built train 
carriage home on 60 acres (including 20 acres fenced 
paddocks, mature orchard) in delightful East Gippsland, 
50 km north of Orbost, Victoria. Opportunity to live the 
self-sufficient lifestyle without initial investment. Only 
for those with practical skills to maintain solar power and 
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water systems independent of mains. Refs essential. Ph: 
0419 902661 or 0429 990390. SEE PHOTO. 


ARE YOU LOOKING to be part of a creative, spiritual, 
self-sufficient community for the short or longer term? 
Have you been on your spiritual journey for a while and 
feel comfortable and settled in who you are? Do you have 
a regular meditation practice? The Meditation Sanctuary is 
a small community located on top of the Great Divide next 
to the cooler climate NSW World Heritage areas of Gibraltar 
Range and Washpool National Parks, and 40 km east from the 
Celtic town of Glen Innes. Imagine, 100 acres of trees, bush, 
abundant year round water with creeks and a deep swimming 
lagoon, hills, walking tracks, boulders, well established 
off the grid utilities, organic food gardens, solar powered 
community buildings, and comfortable private dwellings. 
We are not looking for shareholders or large financial outlays 
or have any hidden agenda. Our mission statement is: “We 
are an open warm and welcoming spiritual community, a 
community in touch with nature and the changing times. 
We value spiritual practice and a yogi lifestyle. Our aim is 
to share our experience with others at this beautiful place.” 
Interested? Please Email Michael at michaelm@activ8.net. 
au and we will send you more information. 


CARETAKER WANTED for 20 acre property on Cataract 
River in Northern NSW. Look here on Google Earth: 
28 43 43s 152 24 Ole. Great lifestyle, amazing location, 
community and wilderness. Free in return for general duties. 
Contact Jess on 0420 448 829 or j-kaleido@hotmail.com. 


BUDDHIST COUPLE with four young children looking 
for like-minded families to buy land with within school bus 
distance to Murwillumbah — Multiple Occupancy, Strata Title 
or Community Title — with aim to securing large enough parcel 
of land to maintain natural environment, build using sustainable 
practices, surround children with safe, welcoming community 
while ensuring privacy for individual families. Alternatively 
we are looking for land up to $250,000. Email: seedpod@ 
bigpond.com Phone: 0429 372 876. 


ACCOMMODATION AVAILABLE. Gardening in 
exchange for rent in a separate dwelling that requires a 
“fitout” but liveable. Must be: fit, mature, honest, committed, 
happy human being. Ideally looking for earth spirit with 
positive energy for creating and sharing a community food 
garden. Phone: (02) 6672 2802. Less than 10 minutes to 
Murwillumbah NSW. (Sorry: no pets or children). 


LAND WANTED: for organic agriculture (livestock 
and market garden), Sha+, permanent water, 900mm+ 
annual rainfall, certified organic/ chemical free history, 
open to share farming/ intentional community options, 
with accommodation or able to build shack, good fences, 
bushland. Ecological restoration couple looking for ‘farm- 
change’. Ph: Josie 0402 730 120 Email: josephinial @ 
yahoo.com.au. 


Appleyard Farm Gumboot Liners 
Australian Business Guides 
Australian Correspondence School 


E, E LE 
Bio Products 
Birdies Garden Products 
Candles by Bereden 
Castworks.... w 
Clivus Multrum Composting Toilet Svstems. 
Coolmax 
Country Spray Render 
Designed Affordable Sustainable Housinmg. 
Digger's Club.... 
DP Refrigeration 
Eco-bags 
Ecoflo/Nature-loo 
Enviro€are Langg Balls- siia 
Fernleigh Organic Farm - Pig Day Out.... 
Geometree 
Going Green Expo 
Grandpa's Chook Feeders... 
Green Harvest 
Grimes and Sons 


Earth Garden HEMP T-Shirts 


Whether yowre down on the farm, down and 
dirty in the vegie garden, or just down the 
local café... hard-wearing, fast-drying, and 
tough: these HEMP T-shirts are comfortable. 


ee ee 


Small, Medium, Large, Extra Large, 
in Black or Natural (off white). 
$27.00 inc GST. 
Use the form on page 80 to order, 
or for phone orders only: (03) 5424 1814. 


Advertisers’ Index 


Australian Ethical Investment & Superannuation ..........----.2---- IBC 


Huff and Puff Constructions..... 
LB Juicers & Healing Products 

McCallum Made Chicken Tractors 
Natural Paint 
RDAs Il LEE 
Owner Builder Magazine 
Professional Strawbale 
Rad-Pads 
Rainbow Power Company ............+ 
Run on Sun Solar Hot Water Systems ... 
Scandia Stoves & Spares 
Scythes Australia (Hazelcombe Farm)... 
Select Organic 
Septic Rose......... 
Skippy Grain Mills 
SolarVenti .... 
Solazone... 
Southern Cross Permaculture Institute .... 
The Permaforest Trust 
The Solar Bloke 
Thorogoods Cider 
Warm Earth Magazine.. 
Waterboy 


Yengari Wines ... 
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 ' SUBSCRIPTIONS (Subscriptions include postage and GST) 


Q 1 year (4 issues) $27.00 ü 2 years (8 issues) $54.00 
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is a logical 
extension of 
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Australian Ethical Investment Ltd (‘AEI’) ABN 47 003 188 930, AFSL 229949. Australian Ethical Superannuation aust ral ianeth ical 


Pty Ltd ABN 43 079 259 733 RSEL L0001441. A PDS is available from our website or by calling us and should . 
investment + Superannuation 


be considered before making an investment decision. Australian Ethical” is a registered trademark of AEI 


ING GREEN EXPO 


..the only choice for a sustainable future is green. 


~ 


The Environment ! 
Sustainability Exhibition 


Melbourne 2010 Melbourne Exhibition Centre 
30 April - 2 May 


Going Green Expo is designed to showcase environmentally 
responsible and sustainable solutions which reduce our 
environmental “footprint” and contribute to the better health and 
wellbeing of our planet. 


ka #7 AF) 
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With everything from A-Z in sustainable and more 
environmentally responsible solutions the event demonstrates 
the diversity of the rapidly expanding ‘green’ space and the simple 
solutions available that don’t cost the earth! 


... the future is in our hands! 


Australasian Exhibitions & Events Pty Ltd ( 0 3 ) 9 6 7 6 2 1 33 


oi For further details 
AEE goinggreenexpo.com.au 
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Build An Entire Library 
Of Earth Gardens... 


Earth Garden’s Once-Only 
Warehouse Sale Of Back Copies 


pa 
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Now Reduced to: $1 each 


NOW TURN OVER FOR ALL THE 
NASTY CATCHES AND CONDITIONS... 


— The Warehouse Is Sinking — 

A recent survey of the cavernous Earth Garden ware- 
house turned up the following startling fact: 

We are storing enough back copies of some 
issues to last the next 330 years! 

Now, at Earth Garden we like to think long-term, 
but not THAT long-term. 

Once only, we’re offering readers the chance 
to create an entire back copy library for only $1 per 
copy, instead of the normal price of $6 each. 

But to get this bargain price, you have to help 
us by sending us pre-addressed, postage-paid 
envelopes with your order. 


STEP ONE: 

Go to the local 

post office and r Parcel Post D rc el P ost K N 

buy as many WI 
Regular delivery within Australia Ak 


Wi. 
d 


pre-paid (red) 
‘Parcel Post’ Fa 
envelopes as : = : ] u 
you want to fill f Se ` 
with back cop- 
ies. 

Each red 
Australia Post 
envelope will hold around 30 copies of EGs 1-80, and 
around 21 copies of EGS 81-150. 


STEP TWO: Write down the issue numbers of 

each back copy you wish to buy below (except EGs 
2,3,8,10,12-15,25,29,44,50,68,78 - out of print). 

STEP THREE: Include your cheque, money order or 
credit card details with your pre-addressed red enve- 
lope, stuff these into another envelope and post them 
to Earth Garden at: PO Box 2 Trentham, Victoria, 3458. 
STEP FIVE: Be patient, and feel sorry for our game 
warehouse staff, as Shelley and Georgie battle under 
an avalanche of red envelopes. 

NOTE: there is no limit to the number of back 

copies you can order for $1 each — but see overleaf 
for a second amazing offer. 


Please send me: 


Sits ea Re A eee Gea. Wing seas facies bts a's Guia) Beem rite astlSe GIS See ) 
the following back copies: 

Please debit my: UO VISA LU) MASTERCARD 
NUMDE i EE ae oe ENEE EE 
Expiry Date: .......... eege 


le e E TE 


SPECIAL ADDITIONAL OFFER 
‘THE LOT’— $385 $95 


We are also 
offering The Lot 
for the amazing 
mega-reduced 
price (sorry, no 
free steak knives) 
of $95 + $12 
postage. 


That’s every issue 
of EG we can 
muster (apart from 
the out of print 
issues) with the 
normal price Les 
reduced from $385 —— = | 
to just $95. Phew! [i 

BOTH THESE OFFERS 


(and the warehouse staff) 


EXPIRE ON 31 MAY 2010. 


Earth Garden: Founded in 1972 by Keith and Irene 
Smith, and still going stronger than ever... 


